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Tested by the 


Teaspoonful 


OON or late, every can of food you pack 

runs into a severe and final inspection. 

Mrs. America opens it, examines it—and 
serves it to her family. 


Think of what that means—that “teaspoon 
test.” If the contents of even one can prove 
unsatisfactory, think what may happen to 
your reputation in that family and its circle. 


For while Mrs. America expects to throw 
away some part of fresh foods as she picks 
them over; while she may even condone 
an occasional doubtful egg—she counts on 
canned foods to be perfect, edible and 
appetizing all the way through. 


That puts a heavy responsibility on the can- 
ner. He has to watch out for quality at every 
step, from the very seed the grower uses. 
Not his least care should be the cans he uses 
—and there we are able to relieve his mind 
on two important points. If he contracts 
for Canco cans he will get uniformly good 
ones, and he will get all he needs as he 
needs them. 
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MANUFACTURERS OF 
CANS 
CAPACITY 600 MILLION CANS PER YEAR 


SIECLARKSBURG, 


N 
N LY 
N RY 
N 
N & } 
N Z 
N Z 
N Z 


April 19, 1926 


THE CANNING TRADE 


The Ayars New Perfection 
Pea and Bean Filler 


Only Filler On The Market Wi ith a Slowly Revolving Hopper 


Peas do not stick to one side of hopper and get cold. Proof of the fact that this is a decided im- 
provement is the number of canners who have had their older machines equipped with these hoppers 
after using machines without revolving hoppers. One company alone had between 25 and 30 
machines equipped with revolving hoppers this year. 


NO-CAN NO-FILLER ATTACHMENT that works perfectly. | Will not allow any peas 


or beans to go on floor if can should fail to be put in runway. 


Fills Smaller Grades of Sweets of Strictly Fancy Quality at high speed without any variation what- 
soever in the fill. 


Write for Prices and Special Discount on Early orders. 


Ayars Machine Company, 


— 
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Hamachek Ideal Chain Adjusters 


Every open link style of detachable chain, running ! 


under a working strain, becomes longer than it was 


and should be. 


Hamachek Ideal Chain Adjusters are tools using a 
compound leverage principle, by which hooks of 
detachable chain links are easily drawn together to 
take up the wear and stretch. 


! “A Keep detachable chain of proper length, with Ideal Chain 
Pat. Sept. 8, 1914 Adjusters, so that the links correctly fit the pitch line of the 
sprockets on which they run, and you will prevent delays and more than double the life of your chain. 


We sell Hamachek Ideal Chain Adjusters with the distinct understanding that if they are not satisfactory we will ac- 
cept their return. Thousands of these adjusters have been sold and are saving money for their users. 


A decriptive pamphlet, showing prices and sizes, will be mailed on request. 


Frank Hamachek Machine Company 


Kewaunee Wisconsin 


Also Manufacturers of Viners, Viner Feeders and Ensilage Distributors. 


OUR BUSINESS IS FOUNDED UPON: 


Cans-—scientifically manufactered. 


Closin g Machines—Dderendable, simple in operation. 


Service—Unexcelled, “‘THERE” when needed. 


Ask any of our satisfied customers 
Then 
Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 
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EX HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES PROMPT SERVICE i 
% 
ESTABLISHED 1862 
5 
ALVERT LITHOGRAPHING Co 
xe 
“ 
THE MODEL SHOP 
2) ie 
x DESIGNERS AND MANVFACTVRERS xe 
% 
LABELS, CARTONS AND 
ADVERTISING M 
ATERIAL. 

) 

CHIcAGo. ILL. DETROIT, MIcH. OMAHA, NEB. 
i 


LANDRETH 
GARDEN SEEDS 


Spot or 1925 Crop Seeds 


WE OFFER 
Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 


Squash Pumpkin Cauliflower Dwarf Lima Beans 


or Any Other Varieties You May Want 
FUTURE OR 1926 CROP SEEDS 


When ready to place your Contract order for delivery after 
1926 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service and careful attention to business, we would not be the 
oldest Seed House in America, as this is our 141 st year in the business. 


BUSINESS ESTABLISHED 1784 
141 years in the Seed Business 


D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 
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factories 
CHICAGO BALTIMORE CINCINNATI ROANOKE BUCHANAN 


4 U Chicago Sales Office 
111 West Street 
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KEENEY SON Inc. 


LeROY, NEW YORK 


Developers, Introducers, and Growers of seed 
beans of best varieties for canners’ use. 


Mr. Calvin N. Keeney has originated, perfected and introduced 
more desirable new varieties of beans than all other bean grow- 
ers in the world. Of the fourteen varieties Mr. Keeney has ori- 
ginated, he especially recommends for canners’ use Keeney’s 


Stringless Green Refugee, Burpee’s New Kidney Wax, and 
Keeney’s New White Seeded Stringless Refugee Wax. 


N. B. Keeney & Son Inc. also specialize in canners’ peas of var- 
ieties best suited for canners’ use, and of highest grade of purity. 


Write for prices of spot stock, and for future contract orders. 


N. B. KEENEY & SON Inc. 
LeRoy, New York 


Canadian Plant 
HUNTLEY MFG. CO. Ltd. 
Tillsonburg, Ont. 


The Judges Considered Size 


as an important factor. 


So when they cut the Peas offered for 
judging at the Tri-State Packers meeting at Salis- 
bury, Md. they awarded first prize to F. O. 
Mitchell & Bro., Perryman, Md. on three points. 


APPEARANCE FLAVOR 
TRUENESS TO SIZE 


The Mitchells use a MONITOR Pea Grader. 
They say that a comparison of their Peas with 
the others offered, these others being graded on 
other types of Graders, proved to them what they 
had always been sure of that the way to true 
grades of peas in size, lay in the use of the MON- 
ITOR Pea Grader. 


Now you can get your peas into the win- 
ning class if you like.. Use a MONITOR Pea 
Grader. 


SPECIAL AGENTS 


HUNTLEY MFG. 


P. O. Drawer 25 SILVER CREEK, N. Y. San Francisco, Cal. 


Brown Boggs Ltd., Hamilton, Ont. 
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K. Robins & Co. Inc., Baito., Md. : 
Leavitt & Eddington Co. ; 
Ogden, Utah f 
derson-Barnarover Mfa. Co. 
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he 
Wheel-Mark of Quality 
is on every Wheeling Can 


A Customer talk— 


“ar want to thank you very much for the won- 
derful service you gave us on this last order 
of ours and the way you traced it through. How- 
ever, it was just one more example of the wonderful 
service the Wheeling Can Company gives to their 
customers.’’ 


Wheeling Sanitary Cans 


Sturdy and clean, Wheeling Cans are worthy of your 
finest products. Wheeling Open Top Cans possess 
an enduring lustre and can be supplied plain or litho- 
graphed. 

Packers using Wheeling Cans have the added advant- 
age of the Wheeling Automatic Non-Spill Four Roll 
Single Spindle Closing Machine with an output of 60 
to 70 cans per minute. 


Wheeling 


Can Company 


Wheeling, West Virginia 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 
PUBLISHED EVERY MONDAY BY TERMS OF SUBSCRIPTION. 
ARTHUR I. JUDGE Manager and Editor Foreign, - - $5.00 


107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


Extra copies, when on hand, 10 cents each. 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md 
Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


Vol. 49 BALTIMORE, 


APRIL 19, 1926 


No. 35 


EDITORIALS 


SALES EXPERT’S WONDERMENT—John Lee 

Mahin, Vice-President of Barron G. Collier, Inc., 

the great street car advertising concern, with 
headquarters in New York city, and doing business 
wherever public vehicles carry passengers, was a 
speaker before the Baltimore Canned Foods Exchange 
banquet, and he expressed his wonderment as to why 
the production and the sale of canned tomatoes, for in- 
stance, has attained the size it today enjoys. If they, 
along with all other canned foods, have had any kind of 
advertising to the consuming public, it has been what 
he called negative advertising, the kind that would 
make consumers keep away from their use. Travelers 
on the railroads never see canned tomatoes mentioned 
on the menus, and if ordered or served they are usually 
not fit to eat. And the same is true regarding hotels 
and restaurants, he said, they do not know how to use 
canned tomatoes, and have never been told. Mr. Mahin 
was not speaking about the quality of the canned toma- 
toes as produced by the canners; he was speaking of 
the lack of knowledge how to properly prepare and 
serve canned tomatoes, and the fatal oversight the can- 
ners were making in failing to tell the consuming pub- 
lic how to use canned tomatoes and other canned foods 
properly. 

He seemed to be mystified to know how the con- 
sumption of any item of canned foods had grown to its 
present size in face of this total lack of support put be- 
hind it. And if you will stop to think for a moment it 
presents one of the wonders of modern merchandizing, 
a growth that has been self-starting and _ self-main- 
tained, so far as the canners are concerned. 

We have so often stressed this lack of sales effort 
behind all canned foods, that they are never “sold,” not 
once from the time they are packed, turned over to the 
broker to be disposed of, handed on by the distributor 
or wholesale grocer to the retailer, and called for by the 
consumer over the retailer’s counter, not from the time 
of their inception to their final appearance upon the 
family table is there ever an iota of sales effort put be- 
hind them. And then, as Mr. Mahin says, canners won- 


der why their industry gets into the dumps when a big 
pack is made. The wonder is that it is not always and 
perpetually in the dumps. 

Of course, there are exceptions to the above gen- 
eralized statement: Campbell’s soups and other prod- 
ucts are receiving the greatest sales promotion of any 
product known, for Campbell is the greatest single, or 
individual, advertiser in the world, and therefore the 
great exception that proves the trueness of the rule we 
have set down. And the California Packing Corpora- 
tion has made Del Monte canned foods a _ household 
word by the same means, and there are a few others. 
And by the same token, if you look at these big con- 
cerns you will not find them complaining of being in 
the dumps—they distinctly are not. But there is too 
big a crowd trying to follow on and pick up the crumbs 
from their tables; too many trying to “get under their 
umbrella.” Something needs to be done by the indus- 
try as a whole in real consumer advertising. 


Immediately there will be flashed back, “Remem- 
ber the Advertising and Inspection Campaign,” and its 
abject failure. As Judge Covington and others in a 
position to know have so often said, that unfortunate 
effort was not a failure. On the contrary, it was un- 
doubtedly a great success, greater than it deserved, 
and is at bottom the real cause for the wonderful in- 
crease in the consumption of canned foods since its 
date. The trouble is that the industry expected to fol- 
low its usual practice, and that is after putting up the 
money, that it could sit back and someone else would 
do the work, and that all the problems of distribution, 
at big profits, would be solved when they agreed to 
contribute to the fund. The real crash came only when 
the contributors failed to live up to their agreements, 
failed to put up the money on which the plan was built, 
and so it had to fall, and they have no one else to blame 
than themselves. It cannot be charged to a failure of 
the advertising effort, for the effort was not fully de- 
veloped. 


But we have no desire to apologize for, explain or 
blame this fiasco, but it is not to the credit of the indi- 
viduals that they hold this loss in rancor, as they do. 
The man who has never made a financial loss has never » 
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made a financial success, and what is true of the indi- 
vidual is true of an associated effort, as this was. And 
yet there are many who will now have nothing to do 
with the National Canners Association because of that 
failure. At least they ought to keep such a secret from 
the world, and not boast of it, as they do; for it is a 
disgrace to own to such a feeling. 


At the Tri-State meeting this matter of proper 
publicity, and particularly the use of the label and 
every other available source, was touched upon, aad 
now comes this expert to emphasize the disaster of its 
lack in this business. Out of this we are hopeful that 
something real will result. 


And what could be done? The canners of toma- 
toes cannot afford to advertise as individuals, neither 
can the corn canners, nor the pea canners. And it is 
contended that there is such a difference between the 
canners of these items in the various sections of the 
country that they could never get together into one 
harmonious working mass to advertise the one item in 
which they are all interested. If this be true, and they 
are so narrow-minded as to prefer sinking their own 
business than to in any way help a competitor, the sit- 
uation is serious, but we don’t believe that. The fact 
that the industry is being told by outsiders that they 
must do something to create a demand in the public’s 
mind for canned foods, must ultimately have a good 
effect. And we know it will. And further we know 
that the leaders of the industry will not be so short- 
sighted as to insist that every canner must be in the 
“deal” before anything can be done. If they wait for 
that they will wait until doomsday. We expect to see 


a great deal come out of this consideration, and very 
soon, too. 


The raisin men of California saw their industry go 
on the rocks, with all of them in a position of bank- 
ruptcy, if not actually bankrupt, before they came to 
their senses and saw that they were killing themselves 
in trying to kill off competitors. Then they got to- 
gether, studied the harmful things that had brought 
them to their desperate position, and decided to elimi- 
nate them, and did so. Then they graded their prod- 
uct, as they best of all knew how to grade it, and of- 
fered the public a reliable article. They went further, 
and hired experts to travel all over the country to teach 
bakers how to use raisins, and they advertised raisins 
—not any particular section’s brand or kind, but just 
raisins—as the iron food. The orange men, and hun- 
dreds of others, have done or are doing the same thing 
right now, and canned foods must face the absolute ne- 
cessity of doing this, or they may expect big packs to 
continually swamp them and to be sold at a loss. And 
there will be big packs from now on, make no mistake. 


It would be advisable to turn our scientific men 
from a study of technical and scientific problems to- 
wards the increased production of either crops or 
packs, to the formulation of good receipts to be used 
upon labels; these receipts to embody the virtues of 
canned foods, their vitamin content, etc., but above all 
to be of popular rather than the dilitante sort, the kind 
that men will welcome when they see it come upon the 
table, rather than the sort nibbled at teas by society 
buds and their escorts. Then let others engage them- 
selves to give the widest distribution to these receipts, 
so that different canners will employ different receipts, 
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This can be done without the expenditure of a single 


dollar more than is being spent now, and it will be a 
start in the right direction. 


And here is one other suggestion. Every canner 
in the business, and if possible every individual depend- 
ent upon this industry, when he eats at a restaurant, 
hotel or away from home in a public place, should call 
for canned tomatoes, canned corn, canned peas, etc. 
Demand them, or one of them, and vary this demand 
from day to day to take in the whole list, and when 
they are served, if they are not prepared in an attrac- 
tive, appetizing manner, tell the proprietor or chef so, 
and be ready to hand him a suitable receipt which will 
produce the result you want. Ask for canned foods, 
and then insist that they be served rightly, and every 


man in the industry ought to be willing to lend himself 
to this campaign. 


Think what it would mean if this plan were put 
into force and kept going for a few months. There 
would suddenly come upon these food purveyors a de- 
mand for canned foods which would astonish them; 
come to them in every section of the country, from 
Maine to Lower California, and from Alaska to ilovzida, 
and we invite Canada to join in as well. And when, in 
addition to this demand, there is shown an insistance 
upon having this canned food properly and tastefully 
served, these hotel men, restaurant owners and others 
will sit up and take notice. If you are not ashamed of 
the industry in which you are engaged you will gladly 
take up this suggestion and go to work on it at once, 
and if you are ashamed 0f your calling get out of it. 


The need of the canning industry today is to do 
something for itself. Here is a way, simple and nat- 
ural. Make it a habit or custom to ask for canned 


foods, and instruct your help and assistants to do the 
same. 


SOUTHERN CAN COMPANY’S NEW PLANT EX- 
PECTED TO BE IN FULL OPERATION 
BY JUNE Ist. 


OUTHERN cans are now being made in their new 

S plant in the Gibbs Industrial Building, located at 

3500 East Biddle street, Baltimore, and it is an- 

nounced that all of their activities previously carried 

on at Wolfe and Lancaster streets will be transferred 
to the new building by the first of June. 


Arrangements have been made whereby the Pres- 
ton street car line will be continued to the new plant 
and East Biddle street paved to the building, affording 
excellent street car facilities for employes not only of 


the Southern Can Company, but of other tenants in 
this building. 


The Gibbs Industrial Building is one of the finest 
structures on the Atlantic Seaboard, having a total 
area of something over 600,000 square feet, located in 
a tract of land comprising 66 acres, with direct rail con- 


nections off both the Pennsylvania and B. & O. Rail- 
roads. 


It is an assured fact that this fine building, long 
unoccupied, will be the scene of great activity, as there 
are no better industrial sites within such easy access 
of the center of the city of Baltimore, and where labor 
is so efficient and so plentiful. 
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THE KOOK-MORE KOILS} 


A unit that has set a new standard for the time in which - 
tomato pulp should be cooked. Nothing short of the 4 
Kook-More can double your tank’s capacity, speed up 
your batches and preserve color and flavor. The Kook- 
MoreKoil will do the trick. | 


3 = | 
Above can be furnished with Glass Lined or Cypress 
Wood Tanks, in complete Units. 
Indiana Kern Finishers 
Indiana Pulpers 
Indiana No. 10 Fillers 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 
Pulp & Catsup Pumps 
Fire Pots 
Enameled Lined Pipe 
Enameled Pails & Pans 
Steel Stools 
Inspection 
Grading TABLES 
Sorting 
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How Shall | Exhaust? 


How shall I exhaust-with steam 
or hot water? That’s the ques- 
tion. Both methods of exhaust 
have their champions. They are 
both right. There are times 
when hot water exhausting is the 


= | 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Easteon Representative 


only way. It depends entirely on the product 
you are canning. 

A-B Steam Exhausters should be used whenever 
live steam blowing direct on the product will not 
discolor it or spoil its appearance. A-B Hot 
Water Exhausters are used with red fruits, apples 
and other products requiring a long exhaust at a 
moderately low temperature. A-B Hot Water 
Exhausters are gaining in favor with packers of 
No. 10 cans. The can is heated gradually and 
uniformly throughout. 

A-B Exhausters are built to stand hard usage. 
Every part subject to wear is readily accessible 
and easily replaced. This discs are bronze bush- 
ed with removable bushings. The disc shafts are 
easily replaced in case of wear. The driving gears 
are in a all on top of the exhauster, enclosed se- 
parate housing. Gears may he replaced without 
dismantling the machine. Grease reservoirs in 
the discs hafts supply proper lubrication. 

A-B Hot Water Exhausters are practically the 
same as A-B Steam Exhausters except the cans 
are taken into and carried out of the water on in- 
clined discs. The slope of these inclined dises is 
so gradual that no syrup is spilled from the moy- 
ingcan. No lubricant is needed in the dics of 
the Hot Water Exhauster as the water itself ser- 
ves this purpose. 

A-B Exhausters are built in various sizes. One 
of the many hot water models hasa capacity of 
30 No. 10 cans per minute and a 12-minute ex- 
haust. The same machine will handle No. 3 and 
No. 24 cans without change. By using Special 
guides, No. 2 cans may be handled. Another 
model will handle No. 3s, No. 25 and No. 2s and 
with the addition of special guides will handle 
No. 1s. 


Write our nearest office and let us tell you about 
an exhauster especially adapted to your product. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, IIl. 
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Annual Meeting Canned Foods Exchange 


Changes Name—Adopts New Charter, By-Laws and Constitution—Active and Associate 
Membership—President C. B. Torsch Re-elected— Banquet at Night. 
Hotel Emerson, Baltimore, April 13, 1926. 


LL members of the Canned Goods Exchange had 
been urged to be present at the annual meeting, 
to be held at the Hotel Emerson, on Tuesday, 

April 13th, and were notified that a new charter, con- 
stitution and by-laws would be voted upon, and a copy 
of these documents had been sent to each, so that all 
could study and familiarize themselves with their pro- 
visions and intents. As a result there was a quite good 
representation present, and after enjoying a good lunch 
President C. Burnett Torsch called the meeting to 
order. 

The minutes of the last meeting were passed, and 
the report of the Executive Committee called for. This 
report confined itself to the new proposed charter, 
which changed the old corporate name from The Can- 
ned Goods Exchange of Baltimore City to “Baltimore 
Canned Foods Exchange.” Accompanying this was a 
set of articles of incorporation, setting forth the pur- 
poses for which the Exchange is incorporated, and a 
new set of by-laws. Secretary Imwold was requested 
to read the whole resolution, and did so. Counsel 
Beeuwkes had the roll called and voting members pres- 
ent checked, showing 27, and in addition there were 25 
properly executed “proxies.” 

Mr. D. H. Stevenson moved that the new charter 
be adopted, and Mr. W. E. Robinson seconded his mo- 
tion. President Torsch put the question to a standing 
vote, and it was unanimously carried. 

Mr. W. H. Killian moved that the by-laws be 
adopted singly and as a whole, and Exchange Counsel 
Beeuwkes read them, article by article. As one of the 
new moves, dividing the membership into two groups, 
active and associate, we quote Article I: 

Membership—Section 1. Any person, firm or 
corporation engaged in the food canning or pre- 
serving industry solely as a canner or preserver 
shall be eligible to active membership in this Ex- 
change,.and may be represented in any meeting 
by one or more persons or by proxy, each concern, 
however, to have but one vote. 

Section 2. Any person, firm or corporation 
engaged in the manufacture or sale of supplies 
used-by canners, or brokers engaged in selling the 
products of the canning industry, shall be eligible 
to associate membership in this Exchange, and 
may be represented at any regular quarterly meet- 
ing. Associate members shall have no vote. 

Article II covers the meetings—regular monthly 
meetings, the second Tuesday of éach month, for active 
members, and quarterly meetings for active and asso- 
ciate members. 


Article III covers dues, $30 per year active and $20 
associate. 


Article [V—Committees. 


Articles V, VI, VII, duties of the officers and com- 
mittee. 

This latter article, which includes the Arbitration 
Committee, created some discussion. Heretofore the 
Exchange has been limited in its right to consider any 
arbitration case to those in which members were in- 


terested. In order to broaden its scope and give better 
service, Article VII read: 

Arbitration Committee—Section 1. The Ar- 
bitration Committee, consisting of five active 
members, shall, when requested in writing, sit in 
judgment on all disputes or disagreements arising 
between one member and another member. 

Section 2. Non-members, whether they be 
buyers or sellers of canned foods, may also claim 
the services of the Arbitration Committee in ad- 
_justment of disputes or differences arising out of 
shipments made from Baltimore territory. 

Section 3. Each disputant shall submit in 
writing a statement of his case on a form pre- 
scribed by the committee, duly sworn to and under 
notarial seal. 

Section 4. And if the dispute include the claim 
of faulty or inferior quality in contravention of 
the terms of a contract, samples of the lot or lots 
in controversy shall be submitted to the committee 
and to each sample or specimen there shall be af- 
fixed the statement that each buyer and seller cer- 
tifies that the sample or samples chosen represent 
the goods in dispute. Such samples shall be drawn 
in the proportion of one can from each of 12 cases 
for each 1,000 cases in controversy, but in no case 
less than 6 cans, and the committee shall assure 
itself that the samples are truly a part of the lot 
in controversy. 

The President shall appoint a substitute for 
any member of the committee in arbitration who 
may be unable or unwilling to act. 

Disputants will seek the offices of the Arbi- 
tration Committee through the Secretary of the 
Exchange, to whom all data and all samples apper- 
taining to the dispute shall be submitted, together 
with a fee of not less than $15, whereupon the Sec- 
retary shall at once proceed to assemble the Com- 
mittee. 

The Committee shall render a written decision 
as promptly as possible after the examination of 
samples, a copy of which decision shall be pre- 
served in the permanent records of the Exchange. 

Thomas L. North (T. J. Meghan & Co.) heartily 

approved of the favor extended to other canners and 
other buyers, thus broadening the scope of this Ex- 
change Arbitration Committee, but objected that non- 
member brokers be allowed this privilege, and Ex- 
change Counsel agreed with him that some discretion 
must be allowed the committee as to what cases it 
would consider, and it was finally moved, seconded and 
carried that a clause be inserted to the effect that no 
broker may apply for arbitration services of the Ex- 
change unless a member of the Exchange. 


The 12 articles of the by-laws were voted upon 
unanimously in all cases, and then as a whole they were 
adopted unanimously. 


President Torsch next called for the reports of 


each committee in turn, but there were no reports of 
particular importance to be made. 
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“Peas that please’’ 


(00D seed of high vitality, true to variety and type 

that matures evenly in the field --- produces can- 
ned peas that sell. We know the kind of seed peas 
canners want, and we have the seed stock, thoroughly 
trained men, and equipment to produce your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


“Peas that please”’ 


Announcing 


THE 


GLASS-LINED PERCOLATOR 
(Pressure - Vacuum) 


@ Greater velocity and thoroughness of circulation gives better extraction 
of product. 


@ Cold process gives brighter color and better flavor. 


Vanilla and other Ex-  @ Second percolation with heat gives still further extraction. 
tracts are now being 


ties in’ Plaudler @ Eliminates metallic impregnation of vanilla, and consequent metallic flavor. 
companies as. United  @ Eliminates loss of alcohol through the use of the completely closed system. ~ 

Drug, Wood and 
Selick, McCormick, 


Jewel Tea. Co. and Send for descriptive folder 
pee is aaioient THE PFAUDLER COMPANY Made in two sizes to 120 gallons 
extract processing Food Products Division, ROCHESTER, N. Y. new principal combining 


PFAUDLE 


sod 
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This being the annual meeting, the Chair then 

called for the report of the Nomination Committee. The 
slate had been prepared, at the last meeting, and a copy 
of it sent to each member before this meeting. 
The same officers as in 1925 were nominated, re- 
electing President C. Burnett Torsch, and there are but 
few minor changes in the committees, a list of which 
will be found, as of 1926, in this issue of The Canning 
Trade, on page 30. 

Mr. Benj. Hamburger moved that the Secretary 
cast the ballot for the ticket, as named by the Nomina- 
tion Committee. His motion was seconded and carried 
unanimously, and the Secretary cast the ballot and de- 
clared the officers and committeemen, as named, to be 
elected for the year 1926-’27. 

A resolution to pay outstanding bills was made 
and passed, and the 44th annual meeting of the Ex- 
change adjourned. 


THE BANQUET.-: 
Hotel Emerson, Baltimore, April 13th, 1926. 


HE invitation announcing this year’s banquet 
was worded as if to indicate the return of the 
old, jolly, merry banquets of the Exchange in 

years agone, when it was not uncommon for nearly 
four hundred to sit down at the Exchange’s board, and 
when wit and merriment ruled, amid the splendid 
viands of all kinds then provided. But evidently those 
banquets, dating back to 1909, when the first was held 
at the Rennert Hotel, can only live again in memory. 
Today’s banquet is a dead and dreary thing—a medi- 
ocre dinner, or perchance a dinner a little better than 
usual, music (save the mark!) by a jazz orchestra, a 
business address or two, and—home. 

The banquet of the Exchange this year was but a 
shell of its old self, possibly a hundred sitting down, 
and these mainly representatives of only a few supply 
houses, some railroad men and a dozen or so canners. 
Only the guests of honor were garbed in the regula- 
tion clothes which all affected in the olden days. The 
menu was but ordinary and not such as would bring re- 
nown to any hotel that served it. 

But there was a redeeming feature: The musical 
program, composed of vocal and instrumental selec- 
tions, was excellent and above the average. Carl Cool- 
ing assumed his “job” of Song Leader, at the begin- 
ning, and the Symphonians, a jazz orchestra from 
Havre de Grace, Md., played the accompaniments, 
while the diners sang from the song sheets provided. 
a al labored hard, but the crowd was hardly with 

im. 

Miss Josephine Rochlitz was in charge of the mu- 
sical program, and she proved herself a most pleasing 
singer, and her two fellow young ladies, one at the 
piano and the other a violinist, most accomplished mu- 
sicians. Miss Rochlitz is the daughter of Mr. Rochlitz 
who had been processor for the W. F. Assau Canning 
Company for many years, until he was killed by an 
automobile, while on his way to open the factory, early 
one morning, more than a year ago. Miss Rochlitz. 
accompanied by two musicians, sang several airs in a 
beautiful soprano, the violinist played the Symphony in 
F or the Angels’ Serenade as nicely as Fritz Kreisler 
could have done, and the pianist rendered some of the 
masters in a manner that held the audience spell- 
bound, and all elicited great applause. They had to 
play encores and were warmly thanked by the Presi- 
dent in the name of the assembly. 
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Just before Toastmaster and President Torsch be- 
gan the “feast of reason” Counsel C. John Beeuwkes 
announced that a former Counsel of the Exchange and 
long-time friend of the industry, Judge John C. Rose, 
was a patient at the hospital and it was immediately 
moved that the sympathies and good wishes of the Ex- 
change be conveyed to him, and that a floral piece be 
sent to his bedside. 


President Torsch, before introducing the speakers, 
made an address, which we want to reproduce, and 
hope to have for next week. He outlined many of the 
needs of the canners in a very forcible way. 

He then neatly introduced Mr. John Lee Mahin, 
Vice-President Barron G. Collier, Inc., of New York, to 
speak upon advertising. 

Mr. Mahin gave a remarkable talk on advertising, 
in that he showed the underlying principles of adver- 
tising. He said, for instance, that a market is merely 
a state of mind, and that the producer should influence 
that state of mind toward his products. That means to 
create in the public mind a desire for the certain prod- 
ucts. He said that there must be something wrong 
when tomato canners cannot market $72,000,000 worth 
of canned tomatoes, at retail values, with profit to the 
canners, when this same market is paying $700,000,000 
for perfumery, face powders and such unnecessary 
products. But, he said, you must tell them why toma- 
toes are good for them, how to use them and when. 
Today, he said, you cannot go into a restaurant or 
hotel and have canned tomatoes served to you in a way 
fit to eat. This is the industry’s fault. The Sunkist 
raisin people sent expert bakers into every section to 
teach the local bakers how to properly use raisins in 
their work. 

Rep. The Hon. Arthur M. Free was the next 
speaker on the program, and he told the tomato can- 
ners that they are not packing their tomatoes rightly 
in this section, that they must adopt standards and 
stick to them and kick out the canner who taints the 
whole section by packing poor goods. Nothing else 
will ever bring the canning situation around to its 
proper form in this section, he warned. 

He mentioned a number of legislative matters now 
before Congress, among them the dating bill, which he 
thought would not be acted upon this session for want 
of time. And he told the canners that he expected to 
see the Big Five meat packers’ back into the game as 
handlers of canned foods on a large scale within six 
months at most. The Government must come into 
court with a valid case to sustain the original Consent 
Decree, he said, and all lawyers know that the Govern- 
ment has no case, and the Government knows it, too, 
and therefore the meat packers will be relieved perma- 
nently of this unjust decision; and he gave it as his 
— that they would again enter the distributing 
field. 


With some more music, the banquet adjourned. 


PENNSYLVANIA CANNERS TO MEET MAY 6th. 


RESIDENT Chas. G. Summers, Jr., announced 
that there will be a fine meeting of the Pennsyl- 
vania Canners Association at Colonial Hotel, 

York, Pa., on May 6th, at 10.30 A. M. 

Members of the Pennsylvania Department of Ag- 
riculture have been invited to talk upon raw products 
problems. County Agents from York, Adams, Lancas- 


ter and Franklin counties have been asked to attend, 
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Southern 
Cans 


Will soon be made 
in the 


Gibbs Industrial 
Building 


3500 E. Biddle Street 
Baltimore, Md. 


Unusual Monufacturing and Shipping 
Facilities 


Southern Can 
Company 


“INVINCIBLE” 


GREEN PEA SEPARATOR 
with picking table 


A most excellent combination for those who put up 
fancy goods 


No Undesirable 
Foreign Matter 


can get by this machine. It takes out the split and 
crushed stock, leaves, hulls, broken pods and vines 
and everything which should not go into the cans. 


to prevent disappointment. 


| We advise your ordering early 


May we send you our catalog ? 


S. HOWES CO., INC. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 


15 
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and a representative of the National Canners Associa- 
tion is expected. 

Counsel for the Association, Mr. Meisenhelder, will 
report the result of the work done with the Depart- 
ment of Labor, and which it is believed will be found 
very satisfactory by the canners. 

Every canner in that state, the brokers and the 
machinery and supply men are cordially invited to be 


present, and there will be a good dinner served at the 
same time. 


REVISED ARBITRATION CLAUSES RECOM- 
MENDED TO CONFORM TO NEW 
FEDERAL STATUTE. 


By Austin L. Baker, Chairman Arbitration Committee 
The National Wholesale Grocers Association. 


EDERAL legislation that became effective January 
1, 1926, legalizing the arbitration clause in a con- 
tract between buyer and seller, makes it advis- 
able that the arbitration clause recommended for inser- 
tion in contracts, where buyers and sellers desire that 
any dispute arising under such contract shall be deter- 
mined by the Association’s arbitration system, be 
amended to include a clause regarding the court of ju- 
risdiction. The arbitration clause now recommended 
by the National Wholesale Grocers Association should 
read as follows, the large type portion indicating the 
addition in conformity with the Federal statute: 
“All disputes arising under this contract shall 
be arbitrated in the usual manner, unless there is 
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a regular arbitration committee appointed by the 
National Wholesale Grocers Association and the 
National Food Brokers Association and endorsed 
by the National Canners Association, for the dis- 
trict in which the dispute arises and the by three 
members of such Arbitration Board. The decision 
of the arbitrators shall be final and binding. Each 
arbitrator shall be paid five dollars ($5.00) and 
necessary expenses. Cost of the arbitration shall 
be paid by the loser. Each party hereby agrees 
that a judgment of the U. S. District Court in and 
for the district in which the award was made 
shall be entered upon the award made.” 


California Canners. 

The National Association is pleased to notify 
members that the Board of Directors of the Canners 
League of California has already recommended a 
phrasing similar to that suggested above, allowances 
being made, as in the past, for certain special consid- 
erations. 

On March 4, 1926, the Canners League of Cali- 
fornia issued the following circular to its members 
under the title “Change in Domestic Sales Contract’: 

“Merely as a part of legal procedure, your Board 
of Directors has approved the following re-wording of 
the arbitration clause in the domestic sales contract, 
the bold portion indicating the additions or changes: 

ARBITRATION: Any controversy arising 
out of this contract shall be settled by arbitration 
in New York, Chicago or San Francisco. In the 
absence of agreement by the parties, arbitration 
shall be held in the above city nearest to the point 


CHISHOLM-SCOTT CoO., 
Columbus, O., and Niagara Falls, N. Y. 


Green Pea Viners 
Green Pea Feeders 
Green Bean Snippers 


WAREHOUSES: 
Columbus, Wis. Ogden, Utah 
Baltimore, Md. 


CHISHOLM-RYDER CO., Inc. 


NIAGARA FALLS, N. Y. 


SUCCESSORS TO 


MANUFACTURERS OF: 


Green Bean Graders 
Green Bean Cleaners. 


Special Machinery Built to Order 


A. K. Robins & Company, Inc. 


S. M. RYDER & SON, 
Niagara Falls, N. Y. 


Can Markers 
Lift Trucks 


Conveyors 


SPECIAL AGENTS 

Leavitt & Edington Co. 
Ogden, Utah 

Brown-Boggs Company, Ltd. 

Hamilton, Ontario 


Baltimore, Maryland 
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Eliminates Slitting Troubles 
| Bliss No. 225 Gang Slitter 


It cuts plain or decorated tin plate is 
‘“dead true’ and without burrs. Every 
sheet and strip perfectly square and 
parallel. It eliminates difficulty from 
later operations in can making. It solves 
your slitting problems. 

We build complete lines of Automatic 
Can Making Machinery. High Speed 
lines for large production—Semi-Auto- 
matic lines—Hand and Foot operated 
equipment. 


BLISS MACHINERY 
E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 
Cincinnati New Haven Rochester 


Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


/- 


No. 460 


Next Season’s Catsup Pack! 


Do you want to take the worries out of catsup 
filling - operate continuously - fill without slop or waste - 
no filling of broken bottles? 


Do you want to rinse and sterilize bottles in a 
simpler, more dependable way - with less trouble - 
without breakage? 


Then get the Kiefer Automatic Bottle Sterilizer 
and the Kiefer Rotary Vacuum Filling Machine - 
the standard unit in many plants. 


Action now will insure delivery in ample time. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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where the goods are located. Arbitrations shall be 
held before and under the rules of the joint arbi- 
tration boards appointed or approved by the Na- 
tional Wholesale Grocers’ Association, the Na- 
tional Food Brokers’ Association and the National 
Canners’ Association. The arbitrators shall assess 
the costs of arbitration and the decision shall be 
final and binding upon both parties, who hereby 
agree to comply therewith. No unimportant va- 
riation in the execution of this contract shall con- 
stitute basis for a claim. Each party hereto here- 
by agrees that a judgment of the United States 
District Court in and for the district within which 
the award was made shall be entered upon the 
award made. 


“The heading on both the front and back of the 
contract, which now reads—‘Effective March 15, 1922 
—(“Swells”) section revised March 15, 1924)’ should 
be changed to read—‘Effective March 15, 1922, with 
revisions to March 1, 1926.’ 

“These changes are made so that our contract will 
conform to the new compulsory federal arbitration 
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act, and have been approved by the National Wholesale 
Grocers’ Association.” 

Mr. D. K. Grady, Secretary of the Dried Fruit 
Association of California, has written the National As- 
sociation as follows: 


“We assume from a reading of the recent circular 
issued by the Canners’ League of California that you 
would regard favorably the inclusion of such a clause 
in the uniform Dried Fruit Contract recommended by 
your Association and ours. We shall be glad to so ad- 
vise our membership.” 


Wholesale grocers are urged to scrutinize the arbi- 
tration clauses in all contracts offered them, in order 
to make certain that the clause conforms to the re- 
quirements of the new Federal Arbitration Act. 


The clause recommended above, under which both 
parties to the arbitration agree that a judgment of the 
United States District Court shall be entered upon the 
award made, would afford equal protection to buyer 
and seller in the event of the refusal of either to com- 
ply with the award made under an arbitration. 


Cannery Requirementsof the Bureau of Chemistry 


By Renick W. Dunlap . 
Assistant Secretary of Agriculture, Before the Michigan Canners Association, 
East Lansing, Mich. 


April 14, 1926. 


vitally interested in the promotion of American 

agriculture in its broadest sense, and so any 
guestions relating to the production and utilization of 
our farm products at once command our sympathetic 
attention. The canning industry, the raw products of 
which are the result of our agricultural activities, is so 
closely allied in its problems of production and market- 
ing with our national farm prosperity that we cannot 
fail to recognize the production of fruit and vegetable 
crops for canning purposes as a very important phase 
of our national agricultural system or program. I am 
still more impressed with this situation when I realize 
that according to the announcement of your secretary, 
“the estimated value of the 1925 production of your 
Michigan canneries was more than $20,000,000, and 
that this represents more than 7.5 per cent of the total 
orvie value of all the farm products produced in the 

tate.’ 

If I am correctly informed, your canned products 
include almost the entire range of foods now commer- 
cially canned. While I recognize your interest in all 
matters pertaining to canning crops and their distri- 
bution in the canned state, the short time at my dis- 
posal naturally limits me to a consideration of those 
products with which I believe you are most concerned. 

Cherries—Of the products canned in Michigan, 
one of the most important is sour cherries. In 1920 
your state stood first among the states of the Union in 
the number of sour cherry trees. In the case of cher- 
ries, great variation occurs from year to year in the 
trouble experienced with decay. Under certain weather 
conditions the decay in cherries becomes of minor im- 


Tx United States Department of Agriculture is 


portance, while under other conditions, notably warm, 
sultry weather, heavy losses sometimes result. In view 
of these extreme conditions, which are liable to occur 
in any season and which cannot be forecast more than 
a day or two in advance, it is to the interest of the 
packer to have equipment so planned in amount and 
design as to permit handling the product satisfactorily 
under the most adverse conditions. To accomplish this 
ample provision should be made for expeditious han- 
dling so as to avoid undue holding. Proper sorting 
and inspection require plenty of sorting aprons and 
an adequate number of well-trained people to make the 
inspection. Proper washing of the fruit, of course, 
should always be carried out. Sorting aprons for 
small fruits, such as cherries and berries, should not 
be more than 21 to 24 inches wide and travel at a rate 
of not over 10 to 12 feet per minute. One requirement 
for good-sorting which has frequently been overlooked 
by canners throughout the country is proper lighting. 
I have been informed that during the last three or four 


years many of the Michigan packers have made great. 


improvements in the lighting systems installed over 
the tables. Those who have done this are to be con- 
gratulated, while those who still lack this equipment 
should hasten to correct the defect. 

Maggots—During the last few years canners in 
certain parts of the country have had called forcibly 
to their attention the inroads made by the maggots of 
the cherry fruit fly. Fortunately this insect does not 
yet seem to have made such serious inroads into Mich- 
igan commercial orchards as to warrant condemna- 
tion of any shipments examined under the Federal 
Food and Drugs Act, but, unfortunately, Michigan 
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QUALITY CANNERS 
CONSULT 


CHAPMAN 


ON ALL CANNING MACHINERY 
PROBLEMS 


BERLIN-CHAPMAN COMPANY 
Berlin, Wis. 


Tri-States Salesman—H. R. Harding, 2827 Winchester St., Baltimore, Md. 
COMPLETE LINE OF CANNING MACHINERY FOR ANY CANNING PLANT. 


THE SCOTT VINER COMPANY 


solicits inquiries regarding 


VINERS, FEEDERS and UNDER CARRIER SEPARATORS. 


This Company was organized by and is under the 
personal supervision of Thomas A. Scott, for 
twenty-five years the General Manager of the now 
liquidated Chisholm-Scott Company. 


All inquiries receive prompt attention. 


391°W. Spring Street COLUMBUS, OHIO 
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canners with others face the possibility of such loss un- 
less proper control measures are religiously adhered to. 

{n making tests for this insect our Bureau of 
Chemistry has adopted a No. 2 canful of the raw fruit 
or canned fruit as the unit of size for examination. In 
certain individual orchards last season in the State of 
New York the number of maggots was found to range 
from none to 96 in such a sample. In various places in 
Michigan near the end of the 1925 season only traces 
were found in most samples examined. But in this 
connection mention should be made of two samples 
from unsprayed orchards in different parts of the 
State, which showed 60 and 85 maggots, respectively, 
per No. 2 canful of the raw fruit. These serve to indi- 
cate that a potential danger faces cherry growers and 
packers of Michigan unless great care is taken to con- 
trol the insect in the orchards. Some packers depend 
for a considerable portion of their supply upon farm- 
ers who have only a few trees, and who, because of the 
relative unimportance of the crop, are not very careful 
in taking preventive measures. It is the advice of the 
Bureau of Chemistry that every packer in the State of 
Michigan be very cautious as to the character of the 
fruit he buys from producers of this type. 

During last season many New York canners 
adopted the practice of making frequent thorough tests 
of deliveries. The methods used were simple and read- 
ily employed by the packer or receiving clerk. We ad- 
vise that this method or a similarly effective one be 
used by the Michigan canners. A statement of the 
method used will be gladly sent to any person on re- 
quest to the Bureau of Chemistry. 

It is believed that only by the packers’ taking such 
precautions as above indicated will it be possible to im- 
press upon the careless producer the importance of 
suitable preventive measures in the control of the 
cherry fruit fly maggot, which has made such serious 
inroads in some sections of the country. 

The Fill—Another matter of interest to Michigan 
cherry packers is the fill necessary in order to comply 
with the requirements of the Federal Food and Drugs 
Act. In 1919 the Bureau of Chemistry made a series 
of experimental packs at various canneries throughout 
the country, and as a result a circular letter was ad- 
dressed to packers of cherries in April, 1920, calling 
for a drained weight of 75 ounces of cherries in No. 10 
cans. As a result of complaints of inability to meet 
this requirement in certain sections, a thorough inves- 
tigation was made in 1920, with the result that in May, 
1921, the requirement was changed to 70 ounces. More 
recently the attention of the department has been 
called to the practice of making two fills of cherries in 
No. 10 cans, one just meeting the 70-ounce announce- 
ment and the other containing some 10 ounces more 
than this weight. This has undoubtedly led to certain 
unfair trade practices, and calls for another warning 
regarding the department’s position as to what consti- 
tutes an adequate fill of cans under the requirements 
of the Federal Food and Drugs Act. Our position is 
that in all cases cans should contain the greatest 
amount of cherries it is possible to pack in them with- 
out impairment of quality. 

The various cut-out announcements are only ap- 
proximate estimations of the yields which may be ob- 
tained by packing certain varieties and are not to be 
regarded as necessarily indicating a proper fill. 

The fact that the Federal Food and Drugs Act 
specifies that a product shall be deemed to be adulte- 
rated if it is composed in whole or in part of a decom- 
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posed substance, imposes on the canners of small fruits 
a responsibility greater than in the packing of some 
other types of food products. Most small fruits are 
more susceptible to spoilage as a result ot unfavorable 
weather conditions and adverse handling than are large 
fruits. Hence greater vigilance must be exercised to 
insure that only proper fruit is used and finally placed 
in the can. 

Inspection—In the matter of handling small fruits, 
such as strawberries, raspberries and blackberries, it is 
also important that proper methods of inspection of the 
fruit be exercised. To this end it is imperative that 
the fruit be handled in such a manner as to prevent 
undue holding between the time when the fruit is 
picked and the time when it is canned. Moldy fruit 
should in all cases be discarded. No packer should fool 
himself into the belief that, after cooking, the product 
will not bear evidences of the moldy condition which 
prevailed before packing. One aid in this direction is 
the use of only clean boxes. The placing of fresh fruit 
in badly stained, moldy boxes is simply inviting trouble 
in many cases. The spores of molds, unuer favorable 
temperature conditions, find the fresh fruit an ideal 
medium upon which to grow, with the result that by 
the time the fruit reaches the factory and is ready to 
pack it is more or less infected and a certain amount of 


loss results if the packer sorts so as to can only a sound 
product. 


Numerous experimental tests upon lots of straw- 
berries, blackberries and raspberries, as well as cher- 
ries, have repeatedly shown that trained people can 
judge accurately of the condition of the fruit by an in- 
spection of the cut-out product. In the case of fruit 
canned whole, this is readily accomplished by visible 
inspection, while in the case of jams and fruits which 
have been crushed or pulped it may be necessary to use 
the microscope. In recent years the majority of the 
canning trade have held that only high quality prod- 
ucts should be packed, since in the long run it is the 
good, sound fruit which results in a continued healthy 
demand on the part of the consumer. Of course, it is 
recognized that an individual packer may gain tempo- 
rary advantage over a competitor by selling a question- 
able or low grade product, but such advantage is only 
temporary for himself and a decided liability for the 
industry as a whole. It tends to dissatisfaction on the 
part of the consumer, resulting in a curtailment of the 
amount of canned product that he might use. Hence, 
it is incumbent that all packers come to a realization of 
this fact and use every means possible to pack only 


pure, sound products and to induce their fellow-packers 
to do likewise. . 


Pie Stock—It may not be out of place here to 
sound a note of warning against the feeling which has 
prevailed in some sections that pie stock may be used 
as the dumping ground for all that the consumer would 
revolt against if he were aware of its true character. 
Fruit for pie making should be just as sound and free 
from decay as that used for regular canning for house- 
hold use. Failure to recognize this fact has resulted in 
a lot of woe for some packers. 

Barrelled Fruits—Another method of merchandiz- 
ing some kinds of fruit which has reached important 
dimensions of late years is that of freezing. The prin- 
cipal fruits at present being disposed of in this fashion 
are sour cherries in New York and Michigan; straw- 
berries in the Tri-States district and the Pacific North- 
west and sometimes in Tennessee, and raspberries, 
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The MORRAL 


Either 
SINGLE or DOUBLE 


The MORRAL 
Corn Cutter 


Ether 


SINGLE or DOUBLE CUT 


W. R. Roach & Company 
Grand Rapids, Mich. 
Morral Bros. 
Morral, Ohio. 
Gentlemen: 

Your letter of the 29th is just before the writer and I must say 
the equipment you hav- furnished vsin the way of Double Huskers 
and Corn Cutters has proven more than satisfactory and I want to 
particularly thank you at this time for the splendid way you have 
taken care of the cusiness we have given you, and the service you 
have rendered us. 


We like your Double Huskers and we like your Corn Cutters, 
and when we arein the market for further equipment of this kind 
we surely will be glad to take the matter in question up with you. 

; Very sincerely yours, 
W. R. Roach, President. 


Dee. 31, 1925 


BURNHAM & MORRILL CO, 
Portland, Maine. 


Morral Bros. 
Morral, Ohio. 
Gentlemen : 
Our preference in “CORN CUTTERS” is the ““MORRAL.”’ Our 
additional purchase of Morral cutter equipment in 1925 and 1926 is 
our confirmation, no other types having been purchased. 
Yours truly, 
George B. Morrill, President 


Feb. 2, 1926 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, Ohio 


BROWN, BOGGS CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 


HIGH GRADE 
THERMOMETERS 


For all Canning Purposes. 


All Makes of Thermometers 
Repaired. 


Accuracy Guaranteed. 


Write For Prices. 


Phila. Thermometer Co. 


915 Filbert Street, 
PHILADELPHIA, PA. 


Shipping Costs Cut! 


H &D Corrugated Fibre Shipping 
Boxes for Canned Goods can sim- 
plify your entire shipping routine. 
Storage space reduced— packing 
time shortened — shipping costs 
lowered —and every shipment safe! 


Write for free samples of these “Maximum 
Strength” 40% Stronger Boxes. 


The Hinde & Dauch Paper Co. 
800 Water St., Sandusky, Ohio 


CORRUGATED FIBRE | 
SHIPPING BOXES 


(al@ 
| 
| 
| 
| 
| 
™ 
| 
| 
220 ‘ 
180 
| 170 
= 


22 | THE CANNING TRADE 


Model 26 Washer 


Price—$190.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, apples, etc. 


This machine and our new rotary washer (shown below) are 
designed to couple together and form a “two-in-one” hook-up. 
Each is a complete washer in itself, but for the very best re- 
sults, you will want them both. 


Rotary Washer 


Price—$150.00. Capacity—up to five tons per hour 


For tomatoes, potatoes, beets, turnips, carrots, fruits, apples,etc. 


The second half of our “two-in-one” washing system. A 
splendid rotary washer that finishes the cleaning operation 
and delivers your tomatoes in beautiful condition for canning. 
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at unheard-of low prices. The whole 
than $1000.00. 
These Machines Will 
Profit Into Your To 
Smaller canners have always felt t 
their capacity were not a profitable 
the big fellows have hesitated topay 
machines, and decided they couldbette 
The new line is the answer toboth 
fancy about them. All the trimmiags z 
Production methods (the Henry-Fo 
machines so economically that we c: 
startlingly low price. 
Can You Afford To Be | 
They will save and make you 
your pack 
Each and every machine is guarante: 
or we will cheerfully take them back 
They are going so fast that delivery is 
come, first served,” of course. 
So Send Us Your ¢ 
let us tell you about 


SPRAGUE-SELLS CO 


500 N. Deapor: 
CHICAQG), | 


Baltimore, Md. 
Columbus, Ohio Newark, N. 
Indianapolis, Ind. Portland, 


e 
3 
| Number 4 Pulper 
| 
The Most Sensational 
Developmegt i 
[SSS 
—_ 
4 
| 
a Branch Offic 
re 
it’sus a Cannery Sprague-Sellsit. || 


. April 19, 1926 


Price—$310.00 
Capacity — 250 
bushels per hour 
self-feeding 
pulper for pulping 
tomatoes, pump- 
kin, apples, plums, 
citrus fruits, ber- 

ries, etc. 

Strong, sturdy and 
substantial. The 
best value for the 
money ever offered 


in a pulper. 


naljanning Machinery 
in Years 


odi capacity tomato machinery 
he whole line can be bought for less 


1es Will Build a Real 

Your Tomato Pack 

vays felt that machines way beyond 
srofitable investment. Even some of 
ed topay the price asked for simple 
couldbetter afford to build their own. 


er toboth these problems. Nothing 
immiags are left off, and by quantity- 
Henry-Ford plan) we build these 
that we can offer them to you ata 


| To Be Without Them? 
nake you money all through 
‘our pack 


is guaranteed to satisfy you absolutely, 
+hem back and refund your money. 
delivery is already a problem—“‘first 


“se. 
Js Your Order, or . 
ou about them, now 


LS 


Deaporn Street 
CAG), ILL. 
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Model 26 Inclined Scalder 


Price—$215.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, etc. 


A combination scalder and inspection table. Built with 
ever-wearing LaPorte Belt—the most durable scalding and 
inspection belt made. An honest, substantial, reliable 
machine that will help you build profit into your pack. 


Model 26 Inspection Conveyor 


Price—$125.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, etc. 


A peach of an inspection table, made any length you want 
cheaper than you can build it yourself. Suitable for nearly 
all vegetables and fruits handled in the general-line canner 
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loganberries and blackberries in Oregon and Washing- 
ton. From tests and observations made by the Bureau 
of Chemistry it seems entirely feasible to handle these 
fruits by this method, provided only sound stock is 
used, and is rapidly cooled to 40 degrees F., or lower. 
To obtain these conditions it is important that only 
sound fruit, well sorted to remove decayed portions, be 
used. Fruit in the beginning of fermentation should 
be discarded, since it contaminates the sound portion 
and allows a large amount of spoilage to occur before 
the temperature can be sufficiently cooled to check the 
action. In some cases there seems to be sufficient in- 
ternal heat generated by the action of the organisms 
to make difficult the checking of the action by the tem- 
_ peratures usually employed in the freezing rooms. One 
of the drawbacks to the freezing method is the slow- 
ness with which the heat is drawn out from thecenter 
of the package. This is markedly so in the case of bar- 
rels holding 45 to 50 gallons. Such packages at about 
55 degrees F. placed in a freezer temperature of 17 de- 
grees to 20 degrees F. will have the temperature at the 
center lowered only about 10 degrees during the first 
24 hours. When it is considered that the temperature 
of not over 40 degrees F. should be reached as soon as 
possible after the fruit is in the barrel, the importance 
of using only sound fruit and of introducing it into the 
barrels at as low a temperature as practical is of prime 
importance. 

Canned Corn—<According to the 1925 corn statis- 
tics issued by the National Canners’ Association, our 
corn pack reached the record-breaking figure of 
24,320,000 cases, an increase of slightly more than 50 
per cent over the largest previous high production in 
1920. While I recognize that the packing of corn is 
not one of your major canning operations, it may not 
be amiss to direct your attention for a moment to cer- 
tain regulatory problems in the distribution of canned 
corn which have arisen recently and have given the de- 
partment considerable concern. As you will recall, 
there was a shortage of sweet corn in certain sections 
in 1924, so that there was a temptation for the unscru- 
pulous packer to substitute field corn either wholly or 
in part for sweet corn. Fortunately, this illegal prac- 
tice was confined largely to one particular locality, and 
was soon corrected by prompt repressive measures. 
Another effect of this corn shortage was the tempta- 
tion to stretch the pack of sweet corn by using abnor- 
mal amounts of brine, and in some cases covering up 
this addition by thickening with corn starch. Happily, 
the enormous pack of 1925 rendered unnecessary any 
regulatory actions of the types just indicated. 

However, during the 1925 packing season another 
type of violation came into increasing prominence. I 
have in mind the labeling or branding of various va- 
rieties of yellow sweet corn as “Golden Bantam.” 
The department has taken the position that the only 
variety to which the term “Golden Bantam” is prop- 
erly applicable is the golden bantam variety, and that 
the use of this term to designate other sweet varieties 
of yellow corn constitutes a misbranding under the 
provisions of the Federal Food and Drugs Act. The 
enforcement of this position is rendered most difficult 
on account of the present analytical difficulty of deter- 
mining the variety of corn from an objective examina- 
tion of the canned product. Notwithstanding this sit- 
uation, the department is consdent that the efforts of 
law enforcement agencies, aided by the moral respon- 
sibility of the canning industry, will speedily correct 
this untoward and objectionable condition. 
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The Food and Drugs Act is a law not only intended 
to protect the ultimate consumer against adulteration, 
fraud and deceit, but also to protect the honest food 
manufacturer against the unfair competition of an 
unscrupulous competitor. The act is not a punitive, 
but a corrective measure. In its administration it is 
our desire to develop a maximum of scientific and prac- 
tical knowledge of the various commodities along with 
an appreciation of equity both to the consumer and to 
the producer, so that absolute justice and fairness may 
characterize our decisions. 


THINKS ARKANSAS WILL GO LIGHT ON 
TOMATOES 


Gassville, Ark., April 6th, 1926. 
The Canning Trade, 
Baltimore, Md. 
Gentlemen: 


A great many canners of North Arkansas still 
have the bulk of their 1925 pack in their warehouses. 
We predict not half the pack will be put out in 1926 as 
was in 1925. 

The lack of cash to finance this year’s run and lack 
of future sales and the slow movement of last year’s 
pack will be the cause of many factories standing idle 
this season. While growers are eager to grow toma- 
toes at $12.00 to $14.00 per ton, the canner cannot con- 
tract with growers at that price under the present mar- 
ket. And, owing to the fact we can tomatoes exclusive- 
ly, there will be but little done here this season. 

However, quite a few of our growers will grow Ber- 
muda onions and burley leaf tobacco as a cash crop, 
which, if successful, will greatly reduce the tomato 
acreage in years to come. Very truly, 


WHITE RIVER CANG. CO. 


USES MADE OF WASTE ORANGES AND LEMONS 
—WITH A MORAL. 


OW scientific research helped to establish the 
manufacture of citrus by-products, “the balance- 
wheel of the industry,” providing uses for waste 

fruit that formerly was worse than a total loss, is 
shown in a new United States Department of Agricul- 
ture motion picture, “Profits from Cull Oranges and 
Lemons.” 

A remarkable collection of culls, victims of the 
grading processes which the marketing problem has 
brought about, and which are not wormy or decayed, © 
but are blemished, irregular or odd-sized, are shown in 
the film to illustrate the types of oranges and lemons 
which represented 30 per cent of the annual production. 
The research work of the Bureau of Chemistry in a 
laboratory at Los Angeles is shown as a sample of the 
efforts that have brought about the establishment of 
several large plants manufacturing lemon oil, orange 
oil, citric acid, marmalade and jelly, orange juice and 
pectin. 

The film is one reel in length. Copies may be bor- 
rowed for short periods, or may be purchased at the 
laboratory charge. A complete list of the department’s 
films, with information on the method of distributing 
them, is given in Miscellaneous Circular 27, which may 
be obtained, as long as the supply lasts, on application 
to the department at Washington, D. C. 


We have published the above just as it came to us 
from the U. S. Department of Agriculture; but our ob- 
ject is not so much to call attention to this new field of 
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50 Years 
Breeders of Better Seeds 


Rich, creamy, slender oval pods, 5 to 6 
inches in length, free from rust, perfectly 
straight and entirely stringless. 

Seed: white, with very small, black eye. 
Plant: robust, about 18 inches high, erect, 
bushy, and very prolific. 

We know of no wax variety more desir- 
able for Canner’s use. 


Reg. Trade Mark 


ROGERS BROS. SEED CO. 
Breeders and Growers 
OTHER WAX VARIETIES CHICAGO, ILL. 
Webber Wax Wardwells, Kidney Wax, Stringless Refugee Wax. 
“NOW BOOKING CONTRACTS FOR 1926 CROP DELIVERY” 


DO YOU KNOW THAT THE 
HANSEN FRUIT and VEGETABLE FILLER 


Fills Tomatoes Practically Automatically but Produces Hand Pack Quality! 


No cutting, tearing, shaking or squashing of 
whole tomatoes to spoil the appearance and quality 
of the pack. 


Canners everywhere are enthusiastic over the 
results they have obtained by using this machine to 
fill tomatoes, beets, cherries, cut beans, berries, 


fruits, etc. 
Hansen Canning Machinery Corporation, | Cedarburg, Wisconsin 
Manufacturers of the following Master-Built Machinery 
Sanitary Can Washer Fruit and Vegetable Filler Automatic Kraut Machine 
Corn Cooker Filler Conveyor Boot Pea Filler 


0GERS | KIDNEY W. | 
ROGERS IMPROVED Y WAX a | 
ok 
‘ 
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preserving, as interesting as that is, but to point a 
moral. 


All the world knows that the orange and lemon 
groves are given the highest sort of agricultural atten- 
tion; the greatest care in spraying and other opera- 
tions to bring not only a maximum crop, but maximum 
quality. And yet, despite this high degree of culture, 
the culls of the orange and lemon crops amount to 30 
per cent of the whole! Actually they amount to more, 
because the 30 per cent culls referred to above are 
specified as not being wormy or decayed. 

The question arising in the writer’s mind is: If 
the culls represent so large a proportion of these spe- 
cialized crops, what must be the percentage of culls in 
a crop like tomatoes, for instance? 


Find that answer and then find how much tomato 
canners pay for “culls,” out of which they are com- 
pelled to produce fine quality canned tomatoes. Or, if 
the culls were left in the tomato fields, would not the 
question—and a very large proportion of the cost—of 
quality packing be answered? Why should tomato can- 
ners accept from tomato growers the large percentage 
of culls that crop must make? 

The tomato culls, if they were like the orange and 
lemon culls, “not wormy or decayed,” but merely blem- 
ished, they could be used for pulp, and need not be 
wasted. But we are speaking of tomatoes for canning. 
The question would seem to be important and very in- 
teresting, don’t you think? 


SOUTHERN PEACH CROP INJURED BUT NOT 
DESTROYED. 


EORGIA and North Carolina may still have a 
fairly good crop of peaches, notwithstanding the 
widespread injury resulting from the freeze of 
' March 14, according to reports to the Department of 
Agriculture from producing sections. 


Reports from Georgia growers indicate that from 
40 to 45 per cent of the peach blooms were killed by the 
freeze. Temperatures in the peach section are reported 
to have been down to from 18 to 24 degrees. The Hiley 
variety of peaches was apparently injured the most, as 
65 to 75 per cent of the blooms are reported to have 
been killed. Elbertas are reported to have lost 50 to 60 
per cent of the blooms and Georgia Belles 35 to 40 per 
cent. Carmen and other varieties appear to have suf- 
fered only slight injury. 


The greatest damage occurred in the main central 
belt of Georgia, including Houston, Peach, Macon and 
Jones counties, where about 90 per cent of the trees 
were in bloom. Damage to blooms was also heavy in 
the western group of Georgia counties, including Up- 
son, Talbot and Meriwether. Farther north, in Jaspar 
and Coweta counties, damage was less serious. Prob- 
ably 20 to 25 per cent of the buds and blooms were in- 
jured, but it is believed enough are left for a good crop. 
In the peach sections in the extreme northwest and 


northeast corners of Georgia damage appears to have. 


been relatively light, as the trees were not in bloom. 


Reports from North Carolina indicate that temper- 
atures in some of the peach sections on Saturday night 
ranged from 12 to 14 degrees above zero, and as the 
buds had begun to swell, it is probable that some have 
heen killed. Many growers, however, feel that enough 
buds escaped injury to permit a good crop. 
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Taking the two States together, reports indicate 
that the production of Hileys may be reduced in 
Georgia and that Elbertas and Georgia Belles may be 
reduced in some localities. If, however, the weather 
from now on is favorable, the losses may be offset by 
the fact that in these States more than a million young 
trees are coming into bearing each year. As only a 
small proportion of the peach blooms ever produce 
fruit, the important fact is not that some have been 
injured, but that so far enough have been left to per- 
mit the production of a fairly good crop. Some indi- 
vidual growers will, however, lose rather heavily. 


CANNING NEWS AND NOTES 


What’s doing in all parts of the Country. New firms, 
changes etc. 


; Moorefild, W. Va.—Mr. Worth Harper is considering the 
installation of a cannery this season. He is desirous of any in- 
formation which might assist him in formulating plans. 


Summitville, Ind—Plans for rebuilding the plant of the 
Summitville Canning Company, the greater part of which was 
destroyed by fire a month ago, are now in doubt on account of a 
disagreement in adjusting the fire losses between the insurance 
companies and the canning company officials. Rumors are cur- 
rent to the effect that the grounds and remaining buildings may 
be sold and the new company rebuild the plant, but the present 
officials do not deny or confirm the report. About five car loads 


_of the stock on hand that was not affected by the fire or freezing 


weather has been removed and stored in a vacant room at the 
Crystal Chemical Corporation. A large amount of the canned 
products are yet to be removed. Workmen are busy removing 
the debris from the premises. 


Red Lodge, Mont.—Articles of incorporation have been filed 
for the Red Lodge Canning Co., a $225,000 corporation, which 
will operate a vegetable and fruit canning factory. 


La Verne—The industrial committee of the Chamber of 
Commerce is waiting a reply from the World Canning Company 
as regards the factory which that company proposed to erect at 
La Verne, providing a one-acre site is furnished by the town. 


Gridley, Cal—Work of constructing the addition to Libby, 
McNeil and Libby cannery at Gridley is now going on. The ad- 
dition is the same size as the present main building, thus it prac- 
tically doubles the size of the plant. 

While the old plant is equipped to handle fruit only, when 
the addition is completed the plant will be able to handle vege- 
tables and all farm products. 


San Jose, Cal.—The Richmond-Chase Co. has purchased the 
California Conserving Co., at Mountain View, and will install 
improved machines and will make various alterations to the 
building. It is planned to make more extensive improvements 
during the coming winter. 


Seattle, Wash.—The Carisle Packing Company, with offices 
in this city, have intentions of adding another line to their now 
three-line plant at Cordova, Alaska. 

The company will also manufacture its own cans. 


Seattle, Wash.—The Emil Packing Co. will install two new 
lines to operate this season. The company is also having a new 
65-ft. tender built with a carrying capacity of 20,000 pounds. 


Walla Walla, Wash.—The Industrial Development and Con- 
struction Co., Board of Trade Building, Portland, have agreed to 
construct a fruit and vegetable cannery at Walla Walla and op- 
erate it for the first year, according to information received. 


Fanasket, Wash.—Mr. L. P. Watson is putting in a new 
cannery to operate on vegetables this year. He will add fruits 
next year. 


Queen Charlotte City, B. C.—The British Columbia Packing 
Co., Ltd., is erecting a $500,000 fish cannery here. It is expected 
to be completed in about five months, 
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THE HOUSE STEGHER. 
We. excel Our Labels 
in‘Desi are the Highes est Standard 
of Artistiom for Commnyereial Value. 
Ask for our Superior Line for your ca Grade. 
Stecher Lithographic ©. 
| Rochester, NY. 

= The one great demand the housewife makes in buying food for the home is clean- 
= liness. | 
: It matters little how carefully the canner selects his raw materials, or how much he 
= pays for them, if canned products are not clean and pure when the can is opened the 
= housewife will use no more of them. 
= This is why hundreds of canners depend upon the use of 
= Cleans Clean 
= Sanitary Cleaner. Cleanse 
= acenien to maintain the cleanliness of their equipment and processes. 
= Indian in circle Their experience in the use of Wyandotte Sanitary Cleaner and Cleanser has proved 
= how dependable, how uniform and with what unvarying consistency it maintains a 
= safe protective sanitary cleanliness throughout the season. 
= Can it be other than good business judgement to profit by their experience and place 
= an order with your supply house for this unusual and economical product. 
= ‘saueeeiiain Ask your supply man. 
= ~~ It Cleans Clean. 
= The J. B. Ford Company Sole Mnfrs. Wyandotte, Mich. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—We have to offer, subject to prior sale, an 
assortment of used and reconditioned Tilting and Stationary 
Copper Steam Jacketed Kettles. Write or wire for prices 
on your requirements. 

F. H. Langsenkamp Co., Indianapolis, Ind. 


FOR SALE— 
Knapp Labeling Machine for 2s, 24s, 3s. 
Hydraulic Cider Press 15 barrel day capacity 
35 gal. copper kettle 
3 Ayars Measure Rotary Tomato Fillers 
7 Boutell Apple Parers 
Can Elevator to unload cans from-cars 
Cyclone Pulp Machine 
15 H. P. Horizontal steam Engine 
Robins Scalder and Washer 
Srague 100 Peeler Conveyor 
Address Box A- 1391 care of The Canning Trade. 


FOR SALE— 

1 Lye Peach Peeler 
1 Peerless No. 4. gallon Exhauster | 
1 Peach Grader : 
2 Reeves Variable Speed Countershafts | 
1 Burt Boxer 
1 Knapp Interchangeable Labeller. 


Address Box A-1388 care of The Canning Trade. 
FOR SALE— 
2 Cuykendall Corn Mixers 
2 Sprague-Reynolds Thistle Separators 
Will make low price for prompt shipment. 
Address Edgett-Burnham Co., Newark, N. Y. 


FOR SALE—One 60 gal., two 150 gal., one 200 gal., 
two 250 gal. Steam Jacket Copper Kettles—first class con- 
dition. 

The Bucyrus Copper Kettle Wks. Co., Bucyrus, Ohio 


FOR SALE—Scalders and Washers. Improved straight 7 
line belt, or bath. New machines priced low. 
Baker Standard Steam Boxes, Overhauled, priced low. 
Vance & Baker Mfg. Co., Muscatine, Iowa. 


Machinery—Wanted 


FOR SALE—Ams No. 98 and No. 128 Closing Machines. 
U. S. Can Company, Cincinnati, Ohio. 


FOR SALE—11 No. 15P-Angelus Double Seamers. 
U. S. Can Co., Cincinnati, Ohio. 


FOR SALE—One No. 3 Monitor Pea Cleaner made by 
the Huntley Manufacturing Company, capacity No. 2 cans 
per ten hours--45,000. First class condition. Our reason 
for selling it, is because it is too small for our purpose. If 
interested write to 

Plymouth Canning Company, Plymouth, Wisconsin 


FOR SALE— 
2 Huntley Pea Graders 
2 Lewis Bean Cutters 
8 6,000 gallon Sauer Kraut Tanks 
4 Smith Cabbage Shredders 
1 Cutter 
1 Cider Press 
All the above used only two seasons 
2 Pea Viners 
200 Steel Baskets for handling Green Peas 
Address Box A-1398 care of The Canning Trade. 


WANTED— 

1 Monitor Bean Cutter 

3 No. 5 Sprague Corn Cutters 

1 Model 7 Corn Silker 

1 Peerless Corn Washer 

Address Box A-1380 care of The Canning Trade. 

WANTED—Either Colossus or Monitor Pea Grader, 

also Pea Washer, state particulars, how long machines have 
been used, best cash prices. Also Copper or Glass Enamel 
Steam Jacketed Vacuum Pan for capacity of 100 to 200 
gallons. 


The Brown Boggs Co., Ltd., Hamilton, Ont., Canada. 


WANTED— 
4 Used Morral Corn Cutters 
1 No. 7 Silker 
1 Medium Size Monitor Tomato Scalder 
Address Box A-1395 care of The Canning Trade. 


For Sale—Seed. 


FOR SALE—300 bu. Everett B. Clark Alaska Pea 
Seed, 1925 crop. 


Box 146, Aberdeen, Md. 
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FOR SALE—Portland Market Seed Sweet Corn. Earl- 
liest canning corn grown. Earlier than Bantam. Very 
large ear. High germination. 5c. pound at factory or will 
trade for seed peas. 

Idaho Canning Co., Payette, Idaho. 


FOR SALE—Seeds, Surprise Peas 11c., Alaskas, Hors- 
fords, Perfections, Green Admirals all at 9¢c., Extra Early 
7c., Stringless Refugee Green Beans 12c., Refugee Wax 12c., 
Full Measure 12c., Weber Wax 12, Narrow grain Evergreen 
Corn 9c., Stowells 8c., Country Gentleman 9c. All high 
germination, crop 1925 our own growing. 

Woodruff Seed Co., 201 Washington St., New York City. 


FOR SALE—Indiana Canners Association ‘‘INDIANA 
BALTIMORE” Tomato Seed that we offer, subject to pre- 
vious sale, at $4.00 per pound C. O. D. or cash with order. 
This is the seed we have been so successfully growing and 
improving for many years under the supervision of Purdue 
University Agricultural Experiment Station, and has attain- 
ed a wonderful reputation. Nothing is spared that will 
aid in raising the high standard of this Seed. 

Address: Indiana Canners Association, Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


FOR SALE—Early and Stowells Evergreen Seed Corn, 
shelled and on ear. Hand picked. 95% germination. 
Grown from selected ears especially for seed. Bargain price. 

Thomas & Company, Frederick, Md. 


FOR SALE—Fifty bushels Stowells Evergreen and 
two hundred bushels Country Gentleman Seed Corn, high 
germination, very fine seed, price 8c. per pound, sample on 


request. 
Address Wm. Silver & Co., Inc.. Aberdeen, Md. 
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For Sale—Plants 


TOMATO PLANTS—CABBAGE PLANTS 

Canners and kraut makers don’t forget us if you need 
any Tomato and Cabbage Plants. 25 million fine field 
grown plants to offer. All leading varieties. Shipped 
safely anywhere and guaranteed. Wire or write for prices 
or visit our farms on Norfolk and Richmond Highway. 

Shipping capacity, over half million per day. 
J. P. Council Co., Wholesale Growers. Franklin, Va. 


Millions outdoor grown Tomato Plants. Earliana, 
Bonny Best, John Baer, Chalks Jewell, Greater Baltimore 
and Stone. 10,000, $15.00; 100,000 and over at $1.25 per 
thousand. Prompt shipments and delivered in good condi- 
tion absolutely guaranteed. Cabbage plants $1.00 thousand. 


Wholesale Plant Company, Thomasville, Ga. and Martins 
Point, S. C. 


Canned Foods For Sale. 


FOR SALE----885 cases No. 24-2s Cut Beets 85 cents 
per dozen, from our 1925 pack, f.o.b. cars. 


T. K. Robinson Co., Vicksburg, Miss. 


For Rent—Factories 


FOR RENT—Tomato canning factory near Snow Hill, 
Worcester Co., Md. Capacity 20,000 cases. Splendid 


location. Fine quality Bay Shore Tomatoes. Would con- 
sider sale. 


R. H. Renshaw, 601 Anneslie Road, Baltimore, Md. 


FOR SALE—Stringless Bean seed ‘‘Giant’’ and ‘Full 
Measure’? ‘‘Green Pod’? ‘Sure Crop’? Wax. New Crop 
Highest Grade. ‘ 

The Torsch-Summers Co., Baltimore, Md. 


TRI-STATE PACKERS’ ASSOCIATION 
SELECTED TOMATO SEED 


Produced by A. D. Radebaugh 


For sale only tothe canners and Tomato Growers of 
the Tri-States @ $4.00-per pound. 


Send your order, subject to if unsold, to 


F. M. SHOOK Field Secretary 
Easton, Md. 


FOR SALE—500 bushels each, Green Admiral and 
Yellow Admiral Seed Peas. 
Valders Canning Company, Valders, Wisconsin. 


FOR SALE—250 Bushels Mason’s Favorite Evergreen 
and 200 Bushels Country Gentleman seed corn. This is fine 
seed, hand picked, butted and tipped; germination 95%. 
Price ten cents per pound. Samples on request. 

Iroquois Canning Corporation, Onarga, Illinois. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—Experienced Catsup Cook. 
Address Box B-1386 care of The Canning Trade. 


WANTED—Experienced man as superintendent for Wisconsin 
factory. Must have thorough knowledge of packing fancy Peas, and 


well experienced in handling help. Write stating age, experience, 
references, salary expected. 


Address Box B-1393 c/o The Canning Trade. 


Positions— Wanted 


POSITION WANTED—By competent, reliable Superintendent- 
Processor. Qualified from A to Z in all branches of the canning and 
preserving business. Can give and get results for you. Ready for 
immediate permanent employment can furnish best of references. 

Address Box B-1383 care of The Canning Trade. 


Am open for;position as Manager or Superintendent or Builder. 
Have 25 years experience in canning Fruits and Vegetables. Have 
been the past nine years ina three line Pea and Corn plant, also 
packing Beets, Beans and other things. Can take position at once. 
Can build, equip and operate most any size plant. 


Address*Box B-1382 care of The Canning Trade. 


WANTED—Man to take charge of machinery in Pea and Tom- 
ato cannery, to take position immediately. State qualifications and 
salary expected in first letter. 

Address Box B-1397 care of The Canning Trade. 
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Sale executive with broad experience in Food line with Canners, 
Brokers and Jobbers open for position where these qualitities will 
be appreciated. Have a clean record and able to handle corres- 
pondence. None but high grade and responsible connection con- 
sidered. References of the highest type. Prefer locating in Indiana. 

Address Box B-1378 care of The Canning Trade. 


POSITION WANTED—By Superintenden and Chemist, 12 
years experience in Tomato Products, Soups, Beans, preserves, 
Jams. Would like permanent position with firm packing high grade 
products. Some experiedce in general canning of Fruits and Veget- 
ables. 


Address Box B-1387 care of The Canning Trade. 


POSITION WANTED— If you have your superintendent I 
would like to pack your peas. Twenty years experience. Noted for 
quality and production. Age 38.  Bestofreferences. Open for 
position April Ist. Address Box B-1392 c/o The Canning Trade. 
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THE BOOK YOU NEED !! 


“A Complete Course in Canning.” 
5th Edition 386 Pages Price $10.00 
Published by THE CANNING TRADE. i 
° 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


THE CANNING TRADB 


April 19, 1926 


CAN PRICES 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 


ern parts of the United States, effective January 2 
1926. 


$ .75 per M. 

American Can Co. 


We manufac- 
ture canning 
machinery 


Liquid and Soup Filler 


Robins-Beckett 
Can Cleaner. 
Pear Corers. 


Pear Paring 
Machines. 


Write for our general 
catalogue. 


Open and Closed 
Process Kettles 


A. K. Robins & Co. Inc., Baltimore Md. 


Complete Plants Furnished 


BALTIMORE CANNED GOODS EXCHANGE 
YEAR 1926-1927 


OFFICERS 
President, C. Burnet Torsch. 
Vice-President, J. Newman Numsen. 
Treasurer, Leander Langrall. 
Secretary, Harry Imwold 


COMMITTEES 


Wm. H. Killian (Chairman), 
Benjamin Hamburger, W. E. 
Lamble, Geo. T. Phillips, C. 
J. Schenkel, Edw. A. Kerr, J. 
O. Langrall, C. Torsch. 

J. Newman Numsen, F. Curry, 
J. W. Schall, Hampton Steele, 


Executive Committee, 


Arbitration Committee, 


Herbert C. Roberts. 
Commerce Committee, D. H. Stevenson, J. Newman 
Numsen, J. J. Aidt, How- 


ard E. Jones. G. Stewart Hen- 
derson, R. H. Potts. 

C. Burnet Torsch, E. V. Stock- 
ham, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North, J. N. Shriver. 
Hampton Steele, Leroy Lang- 
rall, E. @. Zoller, H. H. Ma- 
hool, F. W. Wagner, Chris 


Harry Imwold, Henry Flem- 
ing, Herbert Roberts, M. Ray- 
mond Roberts, J. A, Killian, 
Herbert Hampton. 
Agriculture Committee, F. A. Torsch, Wm. Silver, H. 
P. Strasbaugh, Jos. N. Shriver, 
S. J. Ady, A. W. Feeser. E. 
E. Langrall, E. V. Stockham. 
R. A. Sindall, Herbert Randall, 
Herman Gamse, H. W. Krebs, 
John May, Richard Dorsey, 
Carl Cooling, Geo. C. Sauter, 
Robert Rouse, Henry Doeller, 
Jr., Jas. F. Cole, E. Everett 
Gibbs. 
Arthur I. Judge, Edw. A. Kerr, 
Chas. G. Summers, Jr. 
C. John Beeuwkes. 
Leroy Strasburger. 


Legislation Committee, 
Claims Committee, 


Brokers Committee, 


_ Hospitality Committee, 


Publicity Committee, 


Counsel 
Chemist 


; 
| 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. 0. b. Baltimore (unless 
otherwise noted) and subject to the customary discount for cash. ****Many canners get higher prices for their goods; some 
few may take less for a personal reason, but these prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: (ft) Thos. J. Meehan & Co. (§) A. E. Kidwell & Co. 


(*) Howard B. Jones & Co. New York prices corrected by our Special Correspondent. 


Canned Vegetables 


Balto. N. Y. 
ASPARAGUS*—(Calif.) 


White Mammoth, No. 3 
White Mam., Peeled, No. 2%........ 3 
Green Mammoth, No. 2%....... 

3 


bo 
a 


White, Large, No. 
Green, Large, No. 
White, Large, Peeled, No. 2%....... 2.95 
White, Medium, No. 2%%............. 3.00 
Green, Medium, No. 2%........ ... 5.15 
White, Small, NO. Gut 
Tips, White, Mam., No.1 sq........ 3.30 
Tips, White, Small, No. 1 sq.... 3.25 3.25 
Tips, Green, Mam., No. 1 sq.... 3.55 3.40 
Tips, Green, Small, No. 1 sq.... 3.20 3.35 


BAKED BEANSt 


Plain, wae 85 -70 
In Sauce, 18 oz. .85 
Plain, No. 2.... 
In Sauce, No. 2. 
Plain, No. 3.... 2 1.45 Out 


BEANS}{—Std. 


Stringless, Std. Cut Green, No. 2 .85 -95 
Stringless, Std. Cut Green, No.104.25 4.75 
Stringless, Std. Who. Gr. No. 2...... 1.10 
Stringless, Std. Who. Gr. No. 10..... 5.25 
Stringless, Std. Cut Wax No. 2.._ .90 1.15 
Stringless, Std. Cut Wax No. 10.5.00 5.25 
Limas, Fancy Green, No. 2.......... 2.15 
Limas, Std. White & Gr., No. 2..1.30 1.35 
Limas, Std. White & Gr., No. 10..... 9.50 
Limas, Soaked, No. .... Out 
Red Kidney, Std. No. 2.......--1.00 -90 
Red Kidney, Std. No. 10......... 5.00 Out 


BEETSt 


1-10, No. 2 


< 00 
1.50 
Whole, No. 4.25 5.30 
Sliced, No. 5.00 65.50 
CARROTS{ 
Std. Sliced, No. 10.........2222- 4.00 4.35 

1.15 
4.75 


Std. Diced, No. 10.........0+++- 4.50 
CORNt 

Std. Evergreen, No. 2........... .70 .80 
Std. Evergreen, No. 2, f.o.b. C -80 
Std. Shoepeg, No. 2....... 
Std. Shoepeg, No. 2, f.o.b. ‘ 
Ex. Std. Shoepeg, No. 2........ .90 1.00 
Ex. Std. Shoepeg, No.2,f.0.b. Co. .90  .... 
Fancy Shoepeg, No. 2, f.0.b. Co.. .97% 1.15 
Std. Crushed, No. 2.......... coe 
Std. Crushed, No. 2, f.o.b. Co... .87% .. 
Ex. Std. Crushed, No. 2........-1.00 1.10 
Ex. Std. Crushed, No.2, f.o.b.Co. .95 Out 


HOMINY$¢ 

Standard, Split, No. 3...........1.00 1.20 
Standard, Split, No. 10..........3.25 3.75 
MIXED VEGETABLES} 


Standard. NO. 4.50 4.50 


OKRA AND TOMATOES} 


Standard, No. 2...... 1.20 1.20 
Standard Mo Out 5.36 
PEASt 

No. 1 Sieve, No. 2...... 


No. 1 Sieve, No. 2, f.0.b. County. 1.35 .... 
No. 2 Sieve, No. 2, f.o.b. County.1.25 .... 
No. 3 NO. 1.00 1.50 
No. 3 Sieve, No. 2, ates 
No. 4 Sieve, No. 2, f.0.b. County. .87% .... 
No. 5 Sieve, No. 2 

Seconds, No. 2....... Sees 
Standard, No. 10.............--- 6.00 
B. J. Std. No. 4 Sieve, No. 1........ 
E. J. Sifted, No. 3 Sieve, No. 1...... 
E. J. Ex. Std., No. 2 Sieve, No.1.... 
Fancy Petit Pois, No. 1....... js 


PUMPKIN¢ 


NG. $25 63.50 
Squash, No. 1,00 


CANNED VEGETABLES PRICES—Cont’d 
Balto. N 


SAUERKRAUT}t 

Standard, NO. 1.40 
Standard, No. 4-00 4.50 
SPINACHt 


Standard, No. "1.15 


Standard, NO. 4.50 4.90 


SUCCOTASH} 


Stand. Green Corn, Green Limas.1.20 Out 
(Triple) No. 2 (with Tomatoes).1.25 1.55 
Std. (green Corn, dried Limas) Out 1.30 
SWEET POTATOES} 

NO. 40° 1:60 
Standard, No. 6.25 65.75 
TOMATOES{ 


Fancy, No. 2, f.0.b. County..... .80 95 
‘ancy, No. 10, f.o.b. County.... 3. é 
Ext. Std., No. 

Ext. Std., No. 2, f.o.b. County... .75 
No. Counts. ..<.. 
Ext. Std., No. 3 


Bxt. Std., No. 3, f.o.b. County... 1.15 


No. 10, f.0.b. County.. 3. 
Std. No -60 
Std. No. 1 474% .60 
Std. No 70 -85 
at 
ete 
td. No 
Std. No. 5 Pigg 
Std. No 25 3.75 
Std. No. 
Seconds, 


Seconds, 
TOMATO PUREEt 

Std. No. 1, Whole Stock.........  .45 57% 
Std. No. 10, Whole Stock.......3.50 3.75 
Std. No. 1, Trimmings.......... 42% 52% 
Std. No. 10, Trimmings.........3.00 3.40 


Canned Fruits 
APPLES*—F. O. B. Factory 
Michigan, No. 10........ 


$285 

New York, No. 10. ices 4000 

Pa., No. 1 3.25 4.00 

APRICOTS* 


California Standard, No. 2%......... 2.50 
California Choice, No. 2%.......3.00 2.95 
California Fancy, No. 2% we. a 
BLACKBERRIES§& 

NG. 168 1.66 
Standard, No. 3........ 
Standard, No. 10...... 
Standard, No. 2, Preserved -. 2.00 2.25 
Standard, No. 2, in Syrup....... .... 
BLUEBERRIES§& 

CHERRIES§ 


Standard, Red, Water, No. 2....1.40 1.40 
Standard, White, Syrup, No. 2..1.90 32.00 
Extra Preserved, No. 2.......... Out Out 
Red Pitted, No. 10...... ae 


Sour Pitted Red, 10s.... 


-. Ou Out 
California Standard 2%s.. ut 2.40 
California Choice, No. 2 
California Fancy, No. 2%....... .... 3.25 
GOOSEBERRIES§ 
Standard, No. 10.......... 5.50 5.75 
PEACHESS§ 
California Std., No. 2%, Y. C...2.25 2.30 
California Choice, No. ¥. C...2.50 2.465 
Fancy, No. 2 


Extra Sliced Yellow, No. 1......1.35 1.45 
Standard White, No. 2.......... Out Out 
Standard Yellow, No. 2......... Out 1.60 
Seconds, White, No. 2........... Out Out 
Seconds, Yellow, No. 2.......... Out Out 
Standards, White, No. 8........ Out Out 
Standards, Yellow, Ne. 8........ @ut  G@xt 
Standard Yellow, Ne. 3... 7.60 


CANNED N.Y 
alto. 

Extra Standard White, No. 3.... 1.75 
Seconds, White, No. 3........... 1.30 .... 
Seconds, Yellow, No. 3..........1.35 1.50 
Selected Yellow, No. 3.......... 1.75 Out 
Pies, Unpeeled, No. 3........... 1.10 
Pies, Peeled, No. 3........0..... Out Out 
Pies, Unpeeled, No. 10........... Out Out 
Pies, Peeled, No. 10............ Out 8.00 
PEARSS§ 


-PINEAPPLE* 


Bahama Sliced, Extra, No. 2.... .... 
Bahama, Grated, Extra, No. 2... .... 
Bahama, Sliced, Ex. Std., No. 2.....  .... 
Bahama Grated, Ex. Std., No. 2. .... P 
Hawaii, Sliced, Extra, No. 2%..2.35 2.25 
Hawaii, Sliced, Std., No. 2%.... 2.35 2.85 
Hawaii, Sliced, Extra, No 2......... 2.15 
Hawaii, Sliced, Std., No. 2.......... 1.75 
Hawaii, Grated, Extra, No. 2........ 3.05 
Hawaii, Grated, Std., No. 1......... Out 
Shredded, Syrup, No. 10.. 


Crushed, Pxtra, No. 10.........7.75 
Eastern Pie, Water, No. 10..... 4.50 Out 


Porto Rico, No. 10....... 
RASPBERRIES§ 

Black, Water, No. 3..........-+. Out 
Bisck, Serum, NG: OME 
Red, Syrup, No. 2........ccce0+. Out Out 
Red, Water, No. Out Out 
STRAWBERRIESS§ 

Extra Standard, Syrup, No. 2.. ; 
Preserved, No. 3°30 
Eixtra, Preserved, No. 2.40 
Extra, Preserved, No. 1.........1.10 1.30 
Standard, Water, No. 10........6.50 10.25 


Canned Fish 
HERRING ROE®*# 


Standard, No. 2, Factory, 18 0z..1.50 1.85 
LOBSTER* 


Flats, 1 Ib. cases, 4 doz......... 


Flats, % Ib. cases, 4 doz.. 4.60 
OYSTERS* 

Standards, 4 oz.......... 1-40 1.6 
Standards, OB. 9.80 9.56 
10-68. $08 3.90 
Selects, 6 oz........ 3.26 -40 
SALMON®*® 


Red Alaska, Tall, No. 1.........3.75 3.70 
Red Alaska, Flat, No. % 
Cohoe, Tall, No. 1 
Cohoe, Flat, No. 1 i 
Cohoe, Bint, NG. 1.20 
Pink, Tall. Ne 
Columbia, Flat, No. %.......... 2.25 


Moediunt Red, Talla. ¢ 2.95 
SHRIMP* 


SARDINES—Domestic, per Case* 
F. O. B., °25 pack. 


Oil, Key, carton...... --.6.00 5.50 
Oil, Decorated.... -e-6.00 5.35 
Tomato, Carton ... Out 
¥% Mustard, Keyless ............ 5.00 4.50 
¥% Mustard, Keyless ...... 4.75 4.50 
California, % per case...... 
TUNA FISH—White, per Case* 

California, 4s, Blue Fin......../1.00 7.50 
California, 1s, Blue Fin............. 14.00 
California, 1s, Striped@.............. - 13.00 


Galifernia im, Yellew............... 7.25 
@alfforata is, Yellow............... 18.75 


| 
| 
Seconds, No. 2, in Water........ .... 
Standards, No. 2, in Water......... 
_ Extra Stds., No. 2, in Syrup....1.15 1.40 ; 
Seconds, No. 3, in Water.......1.00 .... 
Standards, No. 3, in Water.......... 
Standards, No. 3, in Syrup......2.00 1.75 ’ 
‘ Extra Stds., No. 3, in Syrup........ Out rs 
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The Markets 


BALTIMORE, APRIL 19, 1926 


WEEKLY REVIEW 


Demand Is Reported Improving, But Market Prices Do Not Indi- 
cate It—Many Sections Sacrificing Goods to Clean 
Out—Pea Planting Seems To Be Delayed—The 
Situation in Wisconsin. 


MPROVING, SLOWLY—It is said the demand for canned 
I tomatoes has shown a steady improvement since the begin- 

ning of April, and this is something in their favor, even if 
the amount of this improvement is small, and there remains 
vast room for further improvement. It is a little difficult, how- 
ever, to reconcile this claim with the prices quoted. For in- 
stance, No. 1s continue to be quoted at 50c to 52%c; No. 2s are 
now quoted down to 67%4c and up to 70c; No. 3s hang around 
$1.05 and No. 10s at $3.15 to $3.25. It is hard to associate 
“improvement” with such prices as these, representing, as they 
do, heavy losses over cost to the canners. One nas to dip into 
the unmentionables of the market to find the answer or explana- 
tion, and that hints at the possibility of goods having sold at 
even lower prices than these. And when you make that hint, in 
audible fashion, the hearers take on a knowing look and some 
even wink. Because despite all the reports of the canners hav- 
ing sold sufficient futures last season to give them some money, 
and that spot goods are in strong hands, there continues to bob 
up in all markets offerings of tomatoes at very low prices. The 
explanation goes with them that the holders want to clean 
them out, etc., etc., though why there should be any need for 
such an explanation is hard to see. 


There seems to be some fatality about canned tomatoes and 
their holders which causes them to act this way in a more pro- 
nounced manner just when they should not be “cleaning out.” In 
other words, tomato canners will hold their stocks against ex- 
pected demands, and in face of a declining or below cost market, 
right up to the time when that better demand and better prices 
are ahout to happen and then let go. And having cleaned out, 
along comes the better prices, and we hear the wail that the 
canners never have any goods when the prices go up! 

There is a good deal of financial distress in our little world 
of canning, and many firms have passed out and others are in 
trouble, we are sorry to say. It could not well be otherwise with 
the packs selling below the cost of production. All this, of 
course, has a bearing upon the situation. Whether or not the 
present heavy consumption of canned tomatoes is actually eat- 
ing away the pile of last year’s pack to the extent that good 
students of the market believe, remains to be seen, but it would 
not surprise the writer to see a sudden turn. It is always 
“worse” in the tomato market before it gets “better.” A lot of 
men, of course, do not want to see it get better for a couple of 
months yet; but we don’t believe they need worry much, for the 
wholesale grocers will not buy futures, no matter what the price 
put upon them, and so they will not be scared into buying. 

Corn is in much the same condition as tomatoes. Standard 
whole-grain Evergreen corn has sold as low as 72%¢, and stand- 


ard Shoepeg, which once lorded it among the gentry, at 75c. 
Standard Maine style or crushed corn has not been quoted below 
87%4¢, although extra standard of the same style of packing has 
sold at 92%2c. Golden Bantam so called, has suffered along with 
the Shoepeg, but now that the Government has sent out notice 
that only genuine Golden Bantam corn may be labelled and sold 
as such, thus cutting out the horde of yellow varieties which 
have been masquerading as genuine Golden Bantam, there 
should come a reaction in its favor. 

Peas, too, are suffering from the desire to clean out, and 
many lots of low-grade goods have gone into distributors’ hands 
at very low prices. Here again one hears of the 75c sales, and 
lower, and this does not do the pea market any good, as you 
can imagine. 

And yet there is a side to the pea situation which is worth 
noting. Possibly we are alone in the feeling that the spring is 
very late and backward, and that this will have an effect upon 
this season’s crops. We are not guessing, but here is the way 
Frank T. Stare, Inc., up in Wisconsin, and who boasts of having 
been born and raised among pea canning and pea growing, 
speak of the situation in that important pea-canning State, 
under date of April 10th: 

“The sale of future peas has been confined largely 
to ‘regular established trade’—the packs of canners 
who have an established business with certain buyers. 

To say there is no future business would be far from 
the truth. However, the total volume is small, com- 
pared with last year. 

This is perfectly natural in view of the large pack 
of last year and the distorted view buyers have of the 
situation in Wisconsin; a condition for which the can- 
ners themselves are largely responsible. Admittedly, 
there are a lot of spot peas left in Wisconsin—doubt- 
less in other packing sections as well. Perhaps more 
than will clean up before the new pack, but don’t over- 
look these facts: 

There has been an enormous increase in consump- 
tion—abnormally large, due to the cheap price at which 
many lots of desirable peas have gone to the consumer, 
and the very low prices at which sub-standard peas have 
cleaned up. Therefore, the carry-over is not nearly as 
large as most buyers are making themselves believe. 

There are no strictly fancy peas obtainable, of any 
sifting, either Alaskas or Sweets. Therefore, there is 
no possibility of buying fancy peas on the spot. The 
trade must look to the pack of 1926 for its supply. 

There is no surplus of Alaskas. This variety in all 
grades and siftings will be cleaned up before the new 
pack, excepting possibly standard and extra-standard 
3s The trade must look to the 1926 pack for its supply 
of Alaskas beyond the next few months. 

The surplus of spot peas is largely Sweets. It is 
not unlikely that every case of them will be needed to 
make up a deficiency in the 1926 pack. Already a few 
canners have announced that they will not pack this 
year. All of the larger, better class of canners are re- 
ducing their acreage. No question about this. There 
are, of course, a few irresponsible birds who will plant 
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their normal acreage, or possibly increase. But on the 
whole, the acreage will be reduced. 

Now, then, here it is the 9th of April, with prac- 
tically the entire State still snow-bound. Ordinarily 
down-State canners begin planting peas the last of 
« March, or the first of April. It will be ten days or two 
weeks at best before any seed will go in the ground. 
This will make it necessary to plant the entire crop in 
35 or 40 days, or continue the planting beyond May 
25th, which past experience has proved disastrous. 
Peas planted too late in the season produce neither 
quantity nor quality. A short planting season means 
a short canning season. Few yanners have the capacity 
to handle a pack in 15 or 20 days. Sweet peas are 
planted and packed last, and will suffer most. Draw 
your own conclusions. 

A little bad weather at any time before the canning 
season will cause an excited testne movement on fu- 
ture peas. The wise buyer will be out from under. 
Nothing is to be gained by waiting. It’s a buyer’s 
market today. What will it be 60 or 90 days from 
now ?” 

They are out contracting some string beans and the grow- 
ers are willing, as they are on all canners’ crops, but the prices 
offered do not tempt them heavily. The growers are rather in- 
clined to meet the canners better than is good for the canners, 
unless the canners are specifically specifying a high quality raw 
product delivery, and then will have backbone enough to demand 
it when the crop is ready. This will be a test for the industry, 
end one about which we are due to hear many conflicting 
stories. There must come better co-operation between canners, 
for their own good; better belief between canners in each other. 
If the canners have not learned by this time that quality is an 
ebsolute necessity in all the goods they pack this season—no 
matter at what price sold—they have certainly been asleep to 
their own welfare. 

The market on other items of canned foods is as quiet as 
on the staples, and promises to remain so. Buyers are taking 
only what they absolutely need, and seem convinced that higher 
prices are out of the question. The chain stores continue to run 
out a steady stream of canned foods while the wholesale grocers 
mainly stand still. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


“Chains” Making It a Canned Foods Year—Buyers Doubt the 
Reports of Smaller Acreages—Quality Tomatoes Bring- 
ing Better Than Market Prices—Indiana Cleaning 
Out—Peas Weaken—Corn Shows Soft Spots— 

Salmon Slow—Asparagus Holds Well— 

Buying Future California Fruits. 

New York, April 14, 1926. 

HE SITUATION—Conditions show but little change from 

week to week in the local market, and although canned 

foods consumption keeps up at a heavy rate, it is still 
seme distance from “the bottom of the pile,” as they say in Bal- 
timore, as far as tomatoes, peas and corn are concerned. The 
advertising which the leading chain stores are doing on canned 
foods in general would.lead one to suspect that they have their 
dates mixed, and are laboring under the delusion that Canned 
Foods Week is with us, but apparently the chains have seized 
vpon the present market situation and plan to make it “Canned 
Foods Year.” 

-Futures—Considerable is being heard, pro and con, regard- 
ing the futures outlook. Canners are discussing acreage cur- 
tailment, and it appears reasonably certain that drastic cuts in 
output of canned tomatoes peas and corn may be looked for this 
season. However, it is the old ery of “Wolf” all over again, the 
buyers have heard the same story time and time again, and they 
have adopted an attitude which would indicate that Missouri has 
supplied the country with 99.44 per cent of the canned foods 
Luyers now holding down buying posts in jobbing houses. ; 

Southern Tomatoes—Prices are the same as those quoted in 
this column last week, and buying has been of the hand-to-mouth 
character. Some canners, it is said, are getting 2%c to 5c per 
dozen over the general market for their packs, but this is the 
old story of quality all over again. Futures prices are still 
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being quoted the jobbers but as far as actual business on packed- 
to-order tomatoes is concerned, there is nothing to report. It is 
becoming evident that some of the packers plan to carry over 
their surplus tomatoes rather than dump them on the market 
at — going prices, which are said to be under replacement 
costs. 

__ Indiana Tomatoes—The market has been weak for spots, 

with canners reported shading prices to provide for a quick 
clearance. On futures more disposition was being shown to meet 
buyers’ views, and the market had sagged a trifle. Standard 1s 
were offering at 60c, 2s at 90c, 3s at $1.30 and 10s at $4.25, all 
per dozen, f. 0. b. cannery. On 2's, the market was quoted at 
$1.20 factory, for packed-to-order goods. 
_ Coast Market Easier—California tomatoes have been shar- 
ing in the general market easiness, although to a lesser degree 
than Eastern packs. Standard 2%s in puree were reported 
available down to $1.07% to $1.10 per dozen, with 10s at $3.50 
per dozen. Solid pack 2%s have been offered out at $1.50 per 
dozen at the cannery. 

Spot Peas Weaken—Wisconsin packers, faced with the ne- 
cessity of relabeling their sub-standard peas to conform to the 
new State regulations, or shipping them into warehouses outside 
of the State, have placed low prices on their carryover in an 
effort to clean it up. Twos are reported to have sold in fairly 
large blocks at 75c per dopen. Consumers will have no doubt 
as to what they are getting in the way of Wisconsin peas after 
June 15 of this year as the new law requires the packers to 
label their off-quality goods as “Sub-Standard—Poor Quality.” 
Futures Wisconsin peas have been rather slow, save for the 
usual covering for private label business, and it is not believed 
that this class of buying has been as active this year as in nor- 
mal seasons. However, it is probable that the canners and buy- 
ers will get together at the convention of the Western Canners’ 
Association in Chicago this week and that the situation will be 
considerably clarified after this meeting is over. 


Standard Corn—The carryover is aparently getting burden- 
some and some soft spots have appeared in the market. Jobbers 
are manifesting more interest in the situation, and the chain 
stores are showing signs of coming into the market if the dis- 
tressed corn can be picked up at their prices. The chains have 
definitely established standard corn as a 10-cent seller at retail, 
and in many instances have been passing it along to the con- 
sumer at three cans for a quarter. Fancy corn is in sufficient 
supply to take care of current requirements and shows quiet. 

Salmon Slow—Demand for salmon has slowed down some- 
what. Pinks are holding at $1.50 per dozen on the Coast. Can- 
ners have been looking for improved buying of chums, but as 
yet this has not been forthcoming. The Southern jobbers are 
generally in the market for the latter grade in a large way at 
this time of the year, but it is probable that the recent price 
advances on the Coast have induced the jobbers to defer buying 
in the hope of doing better later on in the season. 

Many Jobbers Here—Numbers of out-of-town jobbers are 
in the market this week, the occasion being the annual conven- 
tion of the New York Wholesale Grocers’ Association. Hudson 
Street has felt the effect of the convention, many brokers spend- 
ing their time at the convention hotel to get in touch with their 
up-State trade. The convention of the State Association is quite 
an event in the wholesale grocery trade in this part of the coun- 
try and attracts many iobbers from nearby territory who are 
not directly affiliated with the organization. 


Asparagus Is Holding—Although the buyers have been 
doing everything possible to bear the market for new pack Cali- 
fornia asparagus, the canners have presented a fairly solid front 
and have been adhering to opening prices. A little packed-to- 
order business has been done here, but in keeping with a general 
policy of conservative future buying, the amount of future trad- 
ing has been relatively light. It is expected that jobbers will 
come in and cover more freely now that the market has demon- 
strated its underlying strength. 

Future Fruits—Jobbers are giving the California fruit sit- 
uation serious consideration, and it is evident that future busi- 
ness on this line will in point of volume greatly exceed the buy- 
ing of packed-to-order canned foods in other divisions of the 
market. With few exceptions the 1925 pack of California 
canned fruits, although a large one. has been moved into con- 
suming channels, and the closing of the season finds both the 
canner and the jobber well sold up with a comfortable return 
on the right side of the ledger. It is probable that export buy- 
ing will be a still more important feature of the market this 
year. Northwestern fruits have been selling in a fair way since 
the announcement of opening prices by many of the canners 
recently. . 
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Future Sweets—Southern packers are getting a fair inquiry 
for futures sweet potatoes, some very low prices having been 
put out during the past few weeks. Standard 2s have been of- 
fered at $1.00 per dozen; 2%s at $1.25; 3s at $1.30, and 10s at 
$4.50, all per dozen, f. o. b. cannery. 

Hudson Street Brevities—A. L. “Link” North, of North & 
Dalzell, is spending a few days in Chicago this week, taking in 
a few of the sessions of the Western Canners’ Convention. 

: Dunbar, of the Dunbar-Dukate Company, shrimp 
packers, New Orleans, is a visitor on Hudson Street. 

E. A. Simons, of Greenebaum Bros., well-known canners of 
Seaford, Del., is in town this week. 


CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Canned Foods Practically Unchanged from Last Week—Canned 

Vegetables Fairly Active—Bargains in Corn Very Scarce 

—Futures Inactive—Canned Tomatoes Dull— 
Fair Demand for Canned Peas—Red Sour 
Pitted Cherries Soar. 

Chicago, April 16, 1926. 
er HE situation in relation to canned foods is practically un- 
[ changed from last week, and the market on canned vege- 
tables may be described as fairly active. The canned foods 
weather has continued and the supplies of fresh fruits and vege- 

tables from the South have remained scarce and high. 

: The consumption of canned foods is heavy and has been for 
some time past, so retail grocers state, and 1 understand that 
the chain store distribution, which has been concentrated on 
canned corn, peas and tomatoes, all in No. 2 cans, has been enor- 
mous, because of the very low prices at which the chain stores 
are retailing. The canned foods that are being retailed by the 
chain stores at the low prices are of good value, as the brokers 
tell me that the chains will buy nothing below standard grade, 

and usually try hard to buy extra standard at standard prices. 

Canned Corn—Bargains in this article are said to be getting 
very scarce. I mean that supplies at the prices that have been 
prevailing are growing scarce. Canned corn, even at the full 
asking prices at present, if of good quality, is a bargain, but 
the price of 80c cannery for standard quality of canned corn is 
no longer to be had, though there are some lots that will not 
grade standard still to be had at that price. Fancy Country 
Gentleman canned corn can be had for $1.10 to $1.15 f. o. b. 
canneries, in the Central West, and extra standard grade at 
$1.05 f. o. b. cannery, and there is a good sale for Country Gen- 
tleman at these prices. 

The smaller wholesale houses are buying freely of canned 
corn, as they recognize and realize that the prices are lower 
than futures are being sold, and that there is but little proba- 
bility of a decline in prices. 

Futures in canned corn are not selling to any important 
extent and canners do not seem to be urging their sale. The 
policy of the canners as to futures seems to be a masterly in- 
activity. 

Canned Tomatoes—This article in canned foods is dull and 
does not seem to interest anyone greatly. I learn that Utah 
canners are pushing their tomato surplus in No. 2% cans in 
this market on a basis of $1.05 per dozen cannery, less freight 
to Chicago, but that they are not meeting with much demand, as 
this market does not enthuse over the two and a half size can. 

Indiana is still offering standard 2s tomatoes at 75c and 
standard 8s tomatoes at $1.05 f. 0. b. canneries, and some lots 
are even being shaded, so I hear, 2%c per dozen below those 
prices, but only in large lots and where the buyer is willing to 
be a little liberal as to the approval of samples. The State 
seems to be well cleaned up on 10s tomatoes, and I can hear of 
no offerings from that source. There has been a very small sale 
of canned tomatoes from the East lately, as the Indiana prices 
shut out the Eastern offerings. 

Canned Peas—Sub-standards from Wisconsin are still being 
pushed, for they must be moved out of the State before June 
15th or labeled Sub-Standard, Poor Quality, and that would 
effectually preclude their sale at any price. 

A very fair demand for the better grades of canned peas 
has begun during the week, and I have heard of some good sales 
and a number of inquiries for sizable blocks. Size 10 peas is 
searce, and I learn that there are only one or two small lots in 
first hands. 

The price of 10s red sour pitted cherries has soared to $13.50 
per dozen Chicago, and there are none to be had in first hands 
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anywhere. The opening price at the beginning of the season 
was $8.50 per dozen f. o. b. canneries, and the article has proven 
profitable to everyone who dealt in them. This has caused a 
large sale of this size of pie cherries for the future or 1926 pack. 
Prices for them for future 1926 pack were made at $8.50 and 
$9.00 .per dozen, and canners were quickly sold out at these 
prices. They have either withdrawn from the market or have 
advanced their prices. 

It is reported that the severe snowy and icy weather which 
caused the wet snow to cling to the branches and freeze, has 
injured the cherry prospect all throughout Michigan and Wis- 
consin. Others conferred with, who profess to know, say that it 
is not probable unless such weather comes after the fruit has 
budded, and that it has not. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Variable Weather Making All Hands Guess—The Weather 
Prophets Set Awry—Abundance of Moistnure—Spinach 
and Asparagus Making Fine Growth—Vitamines in 
‘Peaches—Coast Notes. 


San Francisco, April 15, 1926. 


ROPS—He who declines to forecast weather conditions in 
California is wise, indeed, but the fact that climate is one 
of the great assets of the State and that prosperity de- 

pends so much upon rain in season, has made Californians a race 
of prognosticators and the wise man is a rara avis. No one 
season seems like another, and if all sign fail in dry weather, as 
has been said, then California must perpetually be listed as a 
dry State, despite its occasional downpours. The present sea- 
son, following a long series of dry years, started off in good 
shape, as far as precipitation is concerned, but the opening 
month of the year, usually the wettest, proved very dry. Then 
came February with a rainfall that brought the precipitation 
for the season almost up to normal. Things looked rosy until 
March glided along with bright, warm days and only a light 
shower. It closed by being classed as the dryest March in fifty 
years, with but one exception. April was balmy until Easter 
Sunday, when a storm came in from the ocean, bringing the 
greatest downpour in recent years. Within a week San Fran- 
cisco had five inches; Los Angeles, eight inches; Fresno, about 
four inches, and Santa Rosa, nine inches. Snow is piling up in 
the mountains and streams in places are getting to the flood 
stage. A few sections have had a rainfall below normal, but in 
most places the normal has been passed by a comfortable mar- 
gin. The Padre of the Rains, as one long-distance forecaster is 
called, one whose predictions are based on sun spots and broad- 
casted over the whole world, predicted a wet March, with but 
six sunny days. It proved a month of sunshine, with almost no 
rain. April showers will be scarce, he said, whereas a single 
week produced more rain than any entire month of the season, 
to date. Rainmaker Hatfield, another California character with 
a wide following, attempted for a month to break the drought 
in the San Joaquin Valley. Despairing of getting results, he 
pulled up stakes and left and had hardly got away when the 
deluge came. 

Spinach—The packing of spinach and asparagus has been 
interfered with by the storm, but the lost time will be compen- 
sated for by an increased yield. The rains have been warm and 
reports from the growing districts indicate that both spinach 
and asparagus are making a wonderful growth. Further rains 
are not needed for spinach, the packing of which will be at an 
end within a few weeks, and only an occasional shower will be 
needed to insure a bumper yield of asparagus. The demand for 
the canned product of both of these has shown an interesting 
improvement of late, with the market firm. . 

Vitamins—The Canners’ League of California has furnished 
its members with a brief digest by Dr. Edward F. Hohman, of 
the Research Laboratory, aslenat. Canners Association, Wash- 
ington, D. C., of a rather lengthy report on “Vitamins in Canned 
Peaches,” this being the fifth in a series of studies of food prod- 
ucts, others having been concerned with cabbage, spinach, peas 
and apples. The studies revealed the fact that some vegetables, 
notably peas and spinach, were richer in vitamins than had been 
formerly realized. It was found that the process of canning 


does not noticeably affect any of the vitamins, except vitamin C, 
and this only moderately, so that canned vegetables are richer 
than vegetables purchased in the open market and cooked at 
home. In the case of apples, it was proved that vitamin C is 
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destroyed by oxidation, rather than by heat and methods have 
been developed whereby oxidation can be avoided. Five lots of 
peaches were canned for the experiment, the work being done 
in California, in July, 1924. One lot was canned in the usual 
way, three in a manner designed to avoid oxidation, and one lot 
from fruit picked rather green and allowed to ripen in storage. 
It was found that the removal of oxygen from peaches previous 
to canning gives some protection to vitamin C, but that the loss 
incurred in canning is not great. The peaches canned in a com- 
mercial way were as rich in vitamin C as raw peaches pur- 
chased in the New York market and several times richer than 
these peaches after being “home cooked.’”’ The peaches picked 
somewhat green and allowed to ripen off the tree seemed to have 
about the same vitamin C content as the tree-ripened fruit. The 
riper peaches, however, had a higher vitamin A content. Some 
vitamin B were found in peaches, but the fruit is not a rich 
source of this vitamin. Neither vitamin A nor vitamin B is af- 
fected by the canning process. 


The Market—The early opening prices on Pacific Coast 
canned products continues and seems to be an established policy 
this season. Prices on berries have been put out by several pack- 
ing interests, especially those operating in Oregon and Wash- 
ington as well as in California. In general, prices are about the 
same as those of last season, Oregon and Washington strawber- 
ries and raspberries being a little higher, loganberries and 
gooseberries a little lower, and California blackberries a little 
higher. The prices of the California Packing Corporation are as 
follows: Loganberries, Del Monte, $3.15; choice, $2.65; stand- 
ard, $2.35; second, $2.00, and water, $1.85. These are for the 
No. 2%, with other sizes in proportion. Strawberries are quoted 
at $3.15 for Del Monte, $2.90 for choice and $2.70 for standard, 
in No. 2s. Raspberries are quoted at $3.05 for Del Monte, $2.80 
for choice and $2.60 for standard, in No. 2s. Gooseberries are 
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listed at $2.00 for No. 2 Del Monte, and blackberries at $2.25 
for the same size and grade. 

_ Coast Notes—The annual meeting of Hunt Brothers Pack- 
ing Company was held at the headquarters of this concern at 
2 Pine street, San Francisco, Cal., and the report submitted by 
President G. H. Bradt indicates that this company is in an envi- 
able position, with almost no stocks on hand unsold and finances 
in a splendid shape. In his annual statement President Bradt 
said: “With the realization that a maximum pack was essential 
to minimize overhead costs, and that minimum selling prices 
were necessary to secure the early distribution of the pack, quo- 
tations were made which met with the general approval of the 
trade, resulting in sales which absorbed approximately 95 per 
cent of the company’s pack of the most popular varieties of 
fruits. The combined pack of the company and its subsidiaries 
was approximately 1,350,000 cases of fruits, berries, vegetables, 
preserves, jams and jellies, which showed a material increase 
over any previous season’s pack. 


“The outstanding features of the 1925 season were the early 
response by the trade to the company’s offering, the receipt of 
early shipping instructions covering purchases which indicated a 
heavy consumers’ demand, the noticeable increase in the acquisi- 
tion of new customers and the expressions of appreciation from 
old and new accounts for the satisfactory services rendered by 
the company during the season. 


“The outlook for the distribution of the company’s products 
for 1926 is promising as trade reports indicate a heavy consum- 
ing demand of Pacific Coast food products during the past fall 
and winter months, hence the management feels warranted in 
further expanding the company’s operations and pack during the 
coming season in order to supply the increasing demand upon it 
for its products.” 


What Canned Foods Distributors are Doing 


Wholesale Grocers Heartened in Fight to Maintain Consent Decree by Support of Prominent 
Farm Organizations, Which Have Filed Petition for Permission to Intervene in Case— 
Decree Stands, Attorney General Says—Convention Time For Jobbers is at Hand. 


ONSENT DECREE—Unexpected support in the campaign 
C which the wholesale grocery trade is waging to keep the 
meat packers out of the grocery industry has been received. 

A petition for permission to intervent in the case has been filed 
in the Supreme Court of the District of Columbia by attorneys 
representing the National Grange of the Patrons of Husbandry, 
the National Farmers Educational and Co-operative Union of 
America, and the American Farm Congress. These farm organ- 
izations, in their application, set forth that they have a total of 
approximately 1,500,000 members, and assert further that three 
other parties have been permitted to intervene and that no one 
of them is as vitally interested in the Decree as these farm or- 
ganizations, to protect whose interests the Decree was originally 
obtained. The three interveners mentioned are the National 
Wholesale Grocers’ Association, the American Wholesale Gro- 
cers’ Association, and the California Co-operative Canneries. 
The petition filed by the farm organizations states that the Con- 
sent Decree is being continually violated by the Armour and 
Swift defendants. A hearing on the petition of the farm organ- 
izations has been set for April 30. In their petition the organ- 
izations ask that they be permitted to intervene as friends of the 
Court, not for the purpose of controlling the litigation from the 
Government’s standpoint, but for the purpose of filing a brief 
and being “heard in support of the reinstatement and enforce- 
ment of said Consent Decree with reference particularly to the 
provisions thereof prohibiting the packer defendants from own- 
ing or holding interests in the various stockyard market com- 
panies and agencies.” The petition further asks, among other 
things, that testimony be taken concerning the facts and cir- 
cumstances surrounding the entry of the Consent Decree; that 
testimony be taken as to violations of the Decree by the Armour 
and Swift defendants between the time of its entry and the date 
of the suspension order; that in the event that such testimony 
shall disclose that the Decree has been violated prior to the order 
of suspension the defendants be punished for contempt of court, 
and that the order of the court suspending the Decree, insofar as 
it relates to provisions prohibiting the packers from owning or 
holding interests in the various stockyard market companies and 


agencies, be vacated, and that the Consent Decree be reinstated 
and enforced by the court. Coming as it does at a time when 
many wholesale grocers have just about reconciled themselves 
to a resumption of meat packer competition in the conduct of 
their business, the intervention of the farm groups in the case 
is doubly welcome. The political influence of the organizations 
involved cannot be exaggerated, and the intimation that they are 
prepared to prove that continual violation of the Consent Decree 
has been practiced by some of the defendants, gives the jobbers 
just that much more encouragement. 


Consent Decree Stands—Notwithstanding the action of the 
District of Columbia Supreme Court in suspending the operation 
of the consent decree, the decree still stands, in the opinion of 
Attorney General Sargent. Responding to a request from the 
Senate regarding the status of the decree, Mr. Sargent declared 
that the packers, notwithstanding recent decisions favorable to 
them, are not in the same position they occupied with respect to 
unrelated lines before the decree was entered in 1920. Summing 
up, he said: “The packers, Armour & Co. and Swift & Co., are 
still prosecuting their appeal in the Court of Appeals of the Dis- 
trict of Columbia from the order of May 1, 1925, refusing to 
vacate the consent decree; and as a result of the court’s action 
upon the other appeals, the Government is now free to proceed 
to trial upon the issue of fact raised by the pleadings in the in- 
tervention of the California Co-operative Cannerieg. The con- 
sent decree of 1920 still stands, in the words of the Supreme 
Court of the District of Columbia, a valid decree, whose opera- 
tion is merely suspended until further order of the court after 
this trial has been completed. “The wholesale grocers’ associa- 


_ tions are keeping in close touch with the situation, and are pre- 


pared to carry the case to the United States Supreme Court, if 
necessary, in a final effort to avert the re-entry of the Chicago 
meat packers into the wholesale grocery industry. 


Convention Time—“Conventionitis” is in the air, and the 
jobbers are getting their affairs in order that they may attend 
the conventions of their industry and absorb the mixture of val- 
uable data, pertinent observations, and, inevitably, hot air; which 
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characterizes all such gatherings. The New York Wholesale 
Grocers’ Association met last week in New York City, and nu- 
merous other State organizations have met in the past several 
weeks. Interest is centering, however, in the gathering of the 
American Wholesale Grocers’ Association in Atlanta, the first of 
the gatherings of the “national” associations. The growth of 
this organization since it changed its name from “Southern” has 
been such that in many quarters of the trade it is regarded as a 
companion “National” association to the one bearing that name. 
The American’s meeting dates are May 11-14, and a large turn- 
out is assured. Although the organization is no longer known 
as the “Southern,” the Southern atmosphere still prevails at its 
gatherings, and the meeting is in many respects one of the most 
interesting of all of the gatherings of various factors in the food 
industry. A new departure is promised for this year, in that all 
platform speeches are taboo. According to announcement by 
the Association, “We realize that this is departing quite consid- 
erably from the usual convention custom, for as a rule conven- 
tion programs are so full of addresses from various outside inter- 
ests that frequently there is hardly time to hear and consider 
committee reports. This convention, strictly speaking, is to be 
wholesale grocers’ convention; that is, the sessions will be 
turned over to wholesale grocers and an opportunity afforded 
for full, free discussions of the many problems about which you 
write this office the year around, and concerning which this office 
is writing you through bulletins and private correspondence. 
The clock has struck and the hour is here for wholesale grocers 
throughout this country to manifest their interest and give of 
their time and themselves freely in an effort to correct these 
problems. The manufacturers and other interests should be 
made to know by the attendance at this convention that whole- 
sale grocers are in earnest concerning the manner in which their 
rights and their welfare are being ignored by those with whom 
we do business. If this convention does not accomplish as much 
as it should and could, the fault will lie at the door of the man 
who stays at home and certainly not be attributable to the man 
who is there. The result of the convention on the wholesale 


grocery business will be felt throughout the next twelve months, 
and thereafter. It will prove to be the outstanding event of its 
kind in the thirty-four years’ history of this Association.” 
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Jobber-Retailer Joint Meeting—A gathering unique in the 
grocery annals of the country will be staged at Rochester, N. Y., 
on June 21, when members of the National Wholesale Grocers’ 
Association and the National Association of Retail Grocers wili 
meet in the Rochester Community Auditorium to talk over the 
business situation. F. D. Bristley, president of the American 
Grocery Specialty Manufacturers’ Association, will preside over 
the joint meeting. Both the retailers and the jobbers will be in 
convention in Rochester at the same. time during the week of 
June 21, and it is expected that the friendly relations created 
through the co-operative campaigns of the past year or so will 
be cemented on this occasion. 


Specialty Orders—The specialty salesman continues a bone 
of contention in the wholesale grocery field, and efforts are still 
being made to check up on the various evils arising from the 
activities of secialty men. J. H. McLaurin, president of the 
American Wholesale Grocers’ Association, who has been con- 
sistently opposing the various practices of specialty salesmen 
which have so aroused the ire of many jobbers, writes: “The 
practice of some specialty salesmen of ignoring the rights of 
legitimate wholesale grocers and through crooked dealing ac- 
cepting orders from retail merchants for the account of a special 
wholesale grocer, after that switching them over to some con- 
cern which will give a 5 and 10 per cent trade discount, is grow- 
ing to an alarming degree. These crooked salesmen are in the 
field and it behooves every wholesale grocer to lend his very best 
efforts to this office in running them down, exposing and elimi- 
nating them. These men are a disgrace to their houses (except 
such houses as encourage and abet their methods), a discredit to 
the rank and file of specialty salesmen, and a nuisance to the 
trade generally. This is being dictated while I hold in my hand 
a letter from a wholesale grocer in which he cites a secifice in- 
stance; namely, one of his retail customers comes to the jobbers’ 
office, holding in his hand a bill from a desk jobber for a shin- 
ment of baking powder, the invoice showing a 10 per cent trade 
discount. The retail merchant makes this statement to the joh- 
ber: “I svecifically instructed this salesman to send me this bak- 
ing powder through vour house and there was nothing whatever 
said about anv special trade discount. I wanted you to have 
that order, and I still intend you to have it, and when the goods 
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come from this other concern, I shall leave them in the depot.” 
He further submitted to the wholesale grocer his (the retailer’s 
copy) of the factory salesman’s order, and it distinctly bore the 
name of the wholesale grocer, a member of this Association. 
This salesman’s transaction is an outrage of decency and honor 
and he should be ruled out of the trade with the same degree of 
ceremony with which it is customary to attack a rattlesnake.” 
After citing several other instances of similar nature, Mr. Mc- 
Laurin says in regard to the case outlined and another of the 
same character: “We have written these wholesale grocers 
that if they will send us these original orders we will have them 
photographed and submitted to the wholesale grocery trade as 
convincing evidence of some of the pernicious practices that are 
being carried on in this country, some of them with the approval 
of manufacturers; others with no such approval. This office 
urges wholesale grocers everywhere regardless of the question 
of membership, to communicate with us concerning unsound busi- 
ness practices.” 


STATEMENT OF THE OWNERSHIP, MANAGEMENT, ‘CIR- 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912, 


Of The Canning Trade, published weekly at Baltimore, Md., for 
April 3d, 1926, State of Maryland, County of Baltimore. 

Before me, a Notary Public, in and for the State and county 
aforesaid, personally appeared Arthur I. Judge, who, having 
been duly sworn according to law, deposes and says that he is 
the Publisher of the Canning Trade, and that the following is, to 
the best of his knowledge and belief, a true statement of the 
ownership, management (and if a daily paper, the circulation), 
etc., of the aforesaid publication for the date shown in the above 
caption, required by the Act of August 24, 1912, embodied in 


section 411, Postal Laws and Regulations, printed on the reverse 


of this form, to wit: 
1. That the names and addresses of the publisher, editor, 
managing editor and business managers are: 
Publisher, Arthur I. Judge; Editor, Arthur I. Judge; Managing 
Editor, none; Business Manager, none. Postoffice address, 107 
S. Frederick St., Baltimore, Md. 
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2. That the owner is: (If the publication is owned by an 
individual his name and address, or if owned by more than one 
individual the name and address of each, should be given below; 
if the publication is owned by a corporation the name of the 
corporation and the names and addresses of the stockholders 
owning or holding one per cent or more of the total amount of 
stock should be given.) 

Arthur I. Judge, 107 S. Frederick St., Baltimore, Md. 

8. That the known bondholders, mortgagees and other 
security holders owning or holding 1 per cent of total amount of 
bonds, mortgages, or other securities are: (If there are none, 
so state.) 

There are none. 


4. That the two paragraphs next above, giving the names 
of the owners, stockholders and security holders, if any, contain 
not only the list of stockholders and security holders as they ap- 
pear upon the hooks of the company, but also, in cases where the 
stockholders or security holder appears upon the books of the 
company as trustee or in any other fiduciary relation, the name 
of the person or corporation for whom such trustee is acting, 
is given; also that the said two paragraphs contain statements 
embracing affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockholders and security 
holders who do not appear upon the books of the company as 
trustees, hold stock and securities in a capacity other than that 
of a bona fide owner; and this affiant has no reason to believe 
that any other person, association, or corporation has any inter- 
est direct or indirect in the said stock, bonds, or other securities 
than as so stated by him. 


5. That the average number of copies of each issue of this 
publication sold or distributed, through the mails or otherwise, 
to paid subscribers during the six months preceding the date 
BNOWN (This information is required from 
daily publications only.) 


; ARTHUR I. JUDGE. 
Sworn to and subscribed before me this 3rd day of April, 


(Seal) F. M. DUNGAN, Notary Public. 
(My commission expires May 38rd, 1927.) 


PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 
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THE TOWNSEND STRING BEAN CUTTER A good reputation is better 
(The Choice of the Careful buyer) than a written guarantee 
FAR-SIGHTED BUYERS always try 
© anticipate their requirements instead 
of waiting until the last minute. If you ENRY ane & og 0. 
have not yet sent us your enquiry for a 
Cutting and Filling equipment, do it 6 & 8 WEST LOMBARD 
now: we cannot make you buy but we 
can show you how itis to your advant- 
can BALTIMORE, MD. 
Burton, Cook & Co. STEAM AND MILL ae FITTERS—BOILER MAKERS 
“You cannot go wrong Rome, N. Y. 
with a TOWNSEND HEATING, VENTILATING PLAZA 6498-6499 


(Successors to Z. P. Townsend, the original patentee) 


| One quarter turn of Con- 
CONTROL trol wheel stops travelling S AVIN G ‘ SAFETY 


draper, closes off steam 


and water or vica versa. $680,820.00 


Over-scalded or under-scalded tomatoes 
both of which spell a loss entirely elimin- 
ated. Other Monarch features include a 
non-Slip draper drive, super-heavy con- 
struction, protection for operator and 


is the 1925 insurance saving for Canners 
who have carried their fire insurance 


steam economy. Descriptive folder on re- with 
quest. 
S. O. RANDALL’S SON 
Third and Dillon Sts CANNERS EXCHANGE SUBSCRIBERS 
BALTIMORE, MARYLAND 
Rotary Tomato Washer Tomato Elevator at 


WARNER INTER-INSURANCE BUREAU 


Thissaving, the largest ever returned, 
is further proof that this plan is con- 
tinuing to furnish the most satisfactory 
insurance for the Canning Industry. 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, III. 


MONARCH 
SANITARY Tomato 
WASHER and Scalder 


Corn Seed For Sale 


| We have surplus seed of the following varieties for sale: 
Golden Bantam 84 cents per |b. Early Crosby 9 cents per |b. 
Country Gentleman 10 “ Early Evergreen 


This seed was practically all planted on our own farms and grown under 
our personal supervision for seed purposes, and is of excellent quality. 


MOHAWK & GENESEE VALLEY FARMS CORP. 
L Temple Bidg. Rochester, N. Y. 
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THE CANNING TRADE 


A beautiful 
label helps sales 


ANY sales over the counter are decided at 
the moment of purchase by the appear- 
ance of the label. Does your label really oa 
sell your product ? 
‘Labels should suggest that the contents are 
dainty and tasty. We make labels that do this. 
Write us for particulars. 


CONSULT OUR 
‘TRADE MARK BUREAU * 
The courts have decided that brand names 
and trade marks are valuable property. No new 
brand should be adopted without investigation. 
We maintain a Trade Mark Bureau, which 
contains over 829,000 brand names, including 
all ‘registered brands. 
We search titles and help against 
infringement. We make no compe for this 
special service. 


The United States Printing 
& Lithograph Company 


CINCINNATI 
55 Beech St. 


BROOKLYN 
70 N. 3rd St. 


BALTIMORE 
_ 439 Cross St. 


he 


April 19, 1926 
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|} SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. Yeu’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


OLD ENOUGH TO SHAVE 
Mrs. Bing—Oh, I wish these receipts would be more definite. 
Mr. Bing—What’s the difficulty, dear? 
Mrs. Bing—This one tells how to use up old potatoes, but it 
doesn’t say how old the potatoes must be.—Progressive Grocer. 


SPECIALISTS 
Does your man work, Mrs. Waggs?” 


“Oh, yes, he peddles balloons whenever there’s a parade 
in town. What does your husband do?” 


“He sells smoked glasses during eclipses of the sun.”—Life. 


FISH OR FOWL? 
Evelyn—Beatrice is at an awkward age, isn’t she? 
Peggy—Yes; she’s too old to marry a young man for love 
and not young enough to land an old millionaire—Answers. 


NOT WHAT THEY THOUGHT 
The critie’s review of a recent motion picture: 
“A charming love scene occurs while Eloise, the wash girl, 
hangs her clothes on the line.” 


Nine out of every ten men in the audience wanted their 
money back!—Kentucky Cardinal. 


NACHERALLY! 
He—I met a man last night who thought all the world 
revolved about him. 
She—Awfully proud? 
He—Awfully druhk.—Cornell Widow. 


BETWEEN THE SHEETS 
Jack—What’s the technical word for snoring? 
James—Give it up. 

Jack—Sheet music.—Buffalo Bison. 


WHILE YOU CAN 


Think before you drin’—you can’t afterwards.—Cornell 
Widow. 


CROSSED WIRES 
Telegram frem student to girl at Smith who has asked him 
to a prom: 
“Cannot come; washout on line.” 
Return telegram: 


“No need to stay away, buy another shirt and come along.” 
—Rensselaer Pup. 


THE EVENTS LEADING UP TO THE TRAGEDY 
“How do you spell wrong?” 
“R-o-n-g.” 
“That’s not right.” 
“No, it’s wrong.” 
“Then, why did you spell it that way?” 
“What way?” 
“Wrong.” 
“Tsn’t that what you asked for?” 
“Vor 
“Well, w-r-o-n-g.” 
“That’s right.” 
“No, it’s wrong.” 
“1?-$@ ?-”’—Annapolis Log. 


=m 


—Since 1913— 
CANNED FOODS BROKERS 


Reference: Equitable Trust Co., Baltimore 
COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Devices. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 


BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed 
BELTING. 

The Fairbanks Co., New York. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

. Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 

Rottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermold Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Corrugated 

Paper Products. 


BOXING MACHINES. 
Westminster Machine Works, Westminster, 


Fred H. Knapp Co., Ridgewood, N. J. 


BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 
A. K. Robins & Co., Inc., Baltimore. 


BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 

Ams, Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
CAN SEALING COMPOUNDS. 

Ams, Machine Co., Max, New York City. 
CAN WASHING MACHINES. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 

American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

Heekin Can Co., Cincinnati, O. 

Metal Package Corp., New York. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 

Wheeling Can Co., Wheeling, W. Va. 
CANNERY SUPPLIES. 

Ayars Mach. Co., Salem, N. J. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, Wis. 

Phil Emrich, Cincinnati. 

H. A. Kries & Son, Baltimore. 

The Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore, Md. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 


Consult the advertisements for details. 


Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Bartimore. 
Can Stampers. See Stampers and Mark:rs. 
CAPPING MACHINES, Soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup 
CAPS, Bottle. 

Aluminum Co. of America, Pittsburgh. 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAK MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 

CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 

CLEANING AND GRADING MACHIN- 

ERY, Fruit. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 

Cleaning Machines, Can. See Can Washers. 

Clocks, Process Time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 

H. W. Caldwell & Son Co., Chicago. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Cookers, Retort. See Kettles, Process. 

COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Berlin;Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., sndianapolis. 
Sprague-Sells Corp., Chicago. 

Copper Jacketed Kettles. See Kettles, Cop. 

CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 

Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 

CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, Wis. . 

S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Sprague-Sells Corp., Chicugo. 
Peerless Husker Co., Buftaio, N. Y. 
Corn Mixers and Agitators. See Corn 
Cooker Fillers. ; 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 
CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutterz. 
Cutters, Kraut. See Kraut Machinery. 
—* String Bean. See String Bean 
ey. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


DISPLAY CAN, for Salesmen. ; 


Sawyer Display Can Co., Berlin, N. H. 


Double Seaming Machines. S 
Machines. a ee Closing 


DRYERS, Drying Machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 
Employers’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, Etc. 
Phil Emrich, Cincinnati. 
The Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
ongines, Steam. ee Boilers and Engi 
Enameled-lined Kettles. See Tanke.” ‘aa 
EVAPORATING MACHINERY. 
Anderson-Barngrover Mg. Co., Sai 
Berlin-Chapman Co., Berlin, Wis, 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mach. Co., Baltimore. 
Factory Stools. See Stools.. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
The Fairbanks Co., Row Tork. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicugo. 
FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboards, etc. 
Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, Bottles. See Bottlers’ 


Machinery. 

FILLING MACHINES, -Can. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. ¥ 
Karl Kiefer Machine Co., Cincinnati, O. 

The Langsenkamp Co.., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

F._M. Wright Co., Olean, N. Y. 

Filling Machine, Syrup. See Syruping Mach. 

FINISHING MACHINES, Catsup, Etc. 
Karl Kiefer Mach. Co., Cincinnati. 

F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Food Choppers. See Choppers. 

Friction Top Cans. See Cans, Tin. 

Fruit Graders. See Cleaning and Grading 

Machinery, Fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
Berlin-Chapman Co., Berlin, Wis.. 
AK. Robins & Co., Inc., Baltfmore. 
Sprague-Sells Corp., Chicago. 

Generators, Electric. See Motors. 


GLASS-LINED TANKS. 
Pfaudler Co., Rochester, N. Y. 
Sprague-Sells Corporation, Chicago.. 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green =. See Cleaning and 
Grading Machinery. 
Hoisting and Carrying Mchs. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, Copper. 


JACKETED PANS, Steam. 


.F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 


KETTLES, Copper, Plain or Jacketed. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Kettles, Enameled. See Tanks, Glass-lined. 
KETTLES, Process. 
Ayars Machine Co., Salem, N._J. 
Berlin-Chapman Co., Berlin, Wis. 
S. O. Randall’s Son, Baltimore. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
KNIVES, Miscellaneous. 
il Emrich, Cincinnati. 
ee Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Baltimore. 
KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
KRAUT MACHINERY. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 
Edw. Ermold Co., New York City. 
Freed H. Knapp Co., Ridgewood, N. J. 
Morral Bros., Morral Ohio. 
Sprague-Sells Corporation, Chicago. 
LABEL MANUFACTURERS. 
Calvert Litho Co., Detroit, Mich. 
H. Gamse & Bro., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho Co., Rochester, N. Y. 
U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 
Etc. 
National Canners Asso., Washington, D. C. 
MARKING INK, POTS, Etc. 
Phil Emrich, Cincinnati.. 
Markers, Can. See Stampers & Markers. 
Marmalade Machinery. See Pulp Mchy. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Zastrow Machinery Co., Baltimore. 
—— Filling Machines. See Filling Ma- 
chines. 


OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Bdw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machinery Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 


PARING MACHINES. 
Phil Emrich, Cincinnati. 
Sinclair-Scott Co., Baltimore. 


PASTE, CANNERS’. 


Edw. Ermold Co., New York oy. 

F. H. Knaupp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 


Brotherton, Kirk Seed Co., Bozeman, Mont. 
N. B. Keeney & Son, LeRoy, N. Y. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaun i 


ee, Wi 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. Y. 


near Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Scott Viner Co., Columbus, O. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 
PEELING KNIVES. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, Etc. See Baskets 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. é 
PINEAPPLE MACHINERY. 


E. J.-Lewis, Middleport, N. Y. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Mchy. 
PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT. 
The Fairbanks Co., New York City. 
H. A. Kries & Son Co., Baltimore. 
Power Presses. See Canmakers’ Mchy. 
» Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. . 
Sprague-Sells Corp.. Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Balttmore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 
Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 


Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
nery Supplies. 

SEALING MACHINES Box. 

A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 

ing Compounds. 

Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

¥F. H. Langsenkamp Co., Indianapolis. 

S. O. Randal’s Son, Batimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
SCALES, Platform, Table, Etc. 

The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See Baskets. 
Screw Caps, Bottle... See Caps. 


Sealing Machines, Bottle. See Bottlers’ 
Machine 


ry. 
SEMESAN, Seed Treatment. 
ag DuPont de Nemours Co., Wilmington, 
el. 
SEEDS, Canners’, All Varieties. 
N. B. Keeney & Son, LeRoy, N. Y. 
p Landreth Seed Co., Bristol Pa. 


B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. 


See Can- 


Seed Co., Chicago. 


Separators. See Pea Canning Mchy. . 
oes Machines, Cans. see Closing Ma- 
chines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 


Cameron Can Mchy. Co., Chicago, IIl.. 
Slaysman & Co., Baltimore. sas 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, Corn. 

Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. | 
Sorters, Pea. See Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
H. Caldwell & Son Co., Chicago. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 
Supply House and General Agents. See 
General Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

F. M. Wright & Co., Olean, N. Y. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Steam Jacketed Kettles. See Kettles. 

Steam Retorts. See Kettles, Process. 

‘STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubber and Steel Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 

STIRRERS FOR KETTLES. 

F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 

STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. Y. 
cag: Be Co., Silver Creek, N. Y. 
E. J. wis, Middleport, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

TANKS, METAL, 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md.. 
Sprague-Sells Corp., Chicago. 

TANKS, Glass Lined, Steel. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
Pfaudler Co., Rochester, N. Y 
Sprague-Sells Corp., Chicago. 

TANKS, WOODEN. 
Baltimore Cooperage Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Testers, Can. See Canmakers’ Mchy. 

THERMOMETERS, Gauges, Etc. 
Phila. Thermometer Co., Phila., Pa. 

Ticket Punches. See Stencils.. 

TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
F. M. Wright Co., Olean, N. Y. 

TOMATO PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 

TOMATO WASHERS. 
Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 
S. O. Randall’s Son, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

TRADE-MARKS. 

C. E. Richardson,. Washington, D. 

Variable Speed Countersnafts. 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

Washers, Bottle. See Bottlers’ Machinery. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Salem, N. J. 

Hansen Cang. Mchy. Corp.,-Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 

WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 
Washing and Scalding Baskets. See Bas- 


kets. 
Windmills and Water Suppl " 
rappers, Paper. ee Corrugate 
Products. 
Wrapping Machines, Can. See Labeling 
Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandot “4 ‘ 


Cc. 
See Speed 
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SLAYSMAN & CO. 801-11 E. Pratt St., Baltimore, Md. 


“Peerless” Single Steam Driven Air Compressor, 
TYPE “‘C.”’ Centre Crank, Solid Box Bed Pattern 


Latest Improved Pattern, equip- 
ped with Double-Acting Water- 
Jacketed Air Cylinder and 
Heads. Rapidly Removable 
Air Valves. 


The above Compressor has great adv- 
antages over other straight line types, 
namely, it has a solid cast iron bed-plate 
underneath the entire machine, there- 
fore, it is self-contained and RE- 
QUIRES NO SPECIAL SUB-BASE. 
There are no over-hanging cylinders 
which are liable to spring, causing ab- 
normal wear. Having a centre crank 
with single connecting rod, the attend- 
ant difficulty of maintaining even length 
of side rods is entirely avoided. 
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